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LEONARD  HILL  TECHNICAL  GR 


CBUSH^ 


In  Witham  Blackberry  is  captured 


the  freshness  of  the  countryside,  the 


full  flavour  and  delicate  aroma  of 


the  wild  bramble  berry. 


This  new  addition  to  the  ever  increas*  Please  ring  CLIssold  1234 
ing  range  of  Bush  "true-to-the-fruit*’  fo*"  particulars. 

flavours  should  popularise  a  fruit  of 
outstanding  merit. 


BIAICKBERRY 


avour 


LTD.  LONDON 


.  i 


ALUMINIUM 

EQUIPMENT 
for  the 

FOOD  INDUSTRY 


(Right) 

TYPE  P.l  COOLING  TRAY 
With  perforated  base.  Perfora¬ 
tions  can  be  of  any  diameter  to 
order.  Reinforcing  corner  angles 
are  specially  shaped  for  secure 
interstacking,  leaving  adequate 
space  between  the  trays  for  on 
and  off  handling.  The  tray  can 
also  be  supplied  with  solid  base. 
TAILORED  TO  SPECIFICATION 


S.l  WORKING  TRAY 

A  robust  tray  in  aluminium.  Your  special  requirement 
of  interstacking  space  can  be  arranged  in  manufacture. 
Rigid,  seamless  base  facilitates  cleaning  and  assures 
hygiene.  Made  to  your  requirements. 


We  illustrate  above  the  stacking  principle 
which  can  be  made  mobile  in  conjunction 
with  a  “HESTALITE"  Trolley. 


HESTON  EQUIPMENT  CO.  LTD 


ALUMINIUM  IS  THE  ANSWER  ! 


Enquiries  for  fully  illustrated  literature  and  particulars  from  Dept.  F.M. 


HESTON  EQUIPMENT  COMPANY  LIMITED 

I  BUCKINGHAM  PALACE  MANSIONS,  BUCKINGHAM  PALACE  ROAD 

LONDON,  S.W.  I 

Telephone:  SLOane  9934-5-6 
MEMBER  OF  THE  HESTON  GROUP  OF  COMPANIES 
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CHICAGO  -  FRANKFURT  and  NOW  LONDON 


See  something  0UTSTAIIDUI6 
on  FOODTEGH’S  stand  No.  28 
at  the  FOOD  FAIR 


New  machinery  and  methods  for 
making  sausages  that  have  enjoyed 
huge  success  at  Chicago  and 
Frankfurt  are  being  introduced  by 
Foodtech  on  Stand  No.  28  at  the 
Food  Fair. 

★★★★★★★★★★★★★ 

FOODTECH  SAY-  * 

•  We  can  guarantee  a 
50%  saving  in  labour 
costs. 

•  Sausages  of  the 
very  highest  quality 
produced  without 
skilled  labour  in  the 
simplest  and  most 
hygienic  fashion. 

•  Outputs  up  to 
9,000  lb  per  hour. 


Foodtech  Ltd 


Fitod  Manufacture — September,  1958 
[a] 


Processes  requiring  highly  skilled  labour  and  a 
large  battery  of  machines  are  superseded  by 
this  latest  development  in  production. 

This  new  hygienic  system  is  both  streamlined  and 
simple,  and  can  be  operated  by  unskilled  labour 
with  results  equalling  those  by  the  highest  paid 
labour  existing  systems.  It  also  provides  new 
opportunities  for  increasing  profits  by  cutting 
production  costs  and  time,  and  by  ensuring  the 
best  return  on  capital  employed. 


BE  SURE  TO  VISIT 


STAND  28 


AT  THE  FOOD  FAIR 


Foodtech*s  wonder  additive 
MSB  (Sol  7)  —  so  highly 
regarded  by  the  trade — will 
feature  in  all  demonstrations. 


QUEEN  ANNE’S  PLACE,  BUSH  HILL  PARK. 
ENFIELD.  MIDDLESEX, 

Telephone:  LABurnum  66S6/7 
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at  Ceylon  Tea  Co.  Ltd.  Depot 
Breadsallf  Derbyshire 


Mechanisation  at  Breadsall  has  accelerated 
throuthput,  increased  capacity  and  cut 
labour  costs.  All  stocks  are  palletised.  Order 
make-up  is  carried  out  with  assembly-time 
speed,  and  all  bulking  movement,  lifting 
and  sucking,  from  initial  off-loading  to 
delivery-loading,  is  performed  by  Lansing 
Bagnall  power  trucks.  The  tiered-storage 
and  palletisation  system  made  possible  by  these 
trucks  has  in  turn  resulted  in  the  more 
economical  use  of  space  by  higher 


Writ*  for  dtuilt  for  complete  range  tot 


Lansing 

Bagnall 

DEPT.  12.  BASINGSTOKE.  HAMPSHIRE,  ENGLAND 

Tel.;  Buingitoke  1010  Crams;  Begnallic,  Buingttoke 

Also  at  Birmingham,  Cardiff,  Warrington,  Glasgow,  London. 
Toronto  and  Zurich, 


Lansing  Bagnall  trucks 
employed  at  Breadsall  Include: 

) 

Power  Pallet  Truck.  Model  PP  230: 
Capacity  3,000  lb.  (4,500  lb.  available) 
.the  smallest  pallet  truck  in  the 
world  for  its  capacity. 


Reach  Fork  Truck.  Model  FRES  2: 

Capacity  2,500  lb.,  which  works  in 
66'  gangways  and  "reaches”  forward 
for  sucking. 


Hand-SUcker.  Model  FSHP  I: 

Capacity  1,120  lb.  Equipped  for 
power  lifting,  and  ideal  for  "jobbing” 
in  very  confined  spaces. 
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SUPPRESSION  OF  A 

ot 


IN  A  CYCLONE 


The 

explosion  flame  growth 
(i)  causes  a  pressure 

increase  which  activates 

the  Explosion  Detector  (2) 
by  closing  a  contact, 

thereby  completing  an 
electrical  circuit  which 

detonates  the  Hemispherical 
Suppressor  (3)  and  the  ^ 
3"  High  Rate  Discharge 

Bottle  (4)  ejecting  » 
suppressant  (5)  at  200  ft/sec.,  M 

so  extinguishing  the  explosion  ’ 
flame  before  the  pressure 
reaches  dangerous  values. 


'“Explosion  Protection  & 
Suppression  for  Industry”  is 
a  brochure  you  should 

uiritr  ttt  “nhnne  for 


Specialists  in  Industrial  Thermostats 
Overheat  Switches  and  Airborne 
fire  Protection  Equipment. 


for  further  information  write  to  : 


cRAVINEr 


MANUFACTURING  COMPANY  LTD 

FAREHAM  ROAD  •  GOSPORT  •  HANTS 
Telephone:  Fareham25ll 

29  ST.  JAMES’S  STREET  •  LONDON  S  W  I 
Telephone:  WHItehall  6478 
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(Vitamin  C) 


Will  give  your  Products  DECISIVE  SUPERIORITY 


RocHe  PURE  VITAMIN  C  — 

HI  Has  demonstrated  its  value  in  preserving  natural  colour  and  flavour  in  frozen  fruits. 

HI  Is  ideal  for  standardizing  the  Vitamin  C  content  of  processed  juices— Citrus,  Apple, 
Pineapple  and  Tomato. 

Hi  In  cured  meats,  can  significantly  reduce  curing  time,  give  more  uniform  colour  and 
help  to  maintain  better  colour  and  flavour  during  storage,  distribution  and  display. 

Full  information  avaiiable  from 

ROCHE  PRODUCTS  LIMITED,  16  MANCHESTER  SQUARE,  LONDON,  W.1 

- *  ' 
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foi  Nojax 

Precision  Nojax  Casings  make  the  manufacturer 
independent  of  market  fluctuation  in  skin  prices... 
bring  substantial  reduction  in  manufacturing 
costs.. .and  make  it  possible  to  use  standardised 

NOJAX  fot  skinless  sausages 

packaging.  Precision  Nojax  Casings  mean 
bigger  profits ! 

skinless  sausages  fot  bigger  profits! 

VISKASE  LTD.  also  supply  the  famous  Visking 
clear  or  coloured  cellulose  and  fibrous  casings 
for  every  class  of  cooked  meat  and  sausage. 


VISKASE 

40  CHANCERY  LANE  .  LONDON  .  W.C.2  Telephone :  CHAncmry  91 II 

VKIO 


LTD 


VIS] 

KASE 

VISKIMC(^ 
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HYSTER  HANDLING  EQUIPMENT 

moves  more  for  your  money 


sold  end  serviced  by  PRtD  MYERS  I  and  LEVERTOM 


24  Bruton  Street  Lx>ndon  W  i  (GROsvenor  7233) 
Southend  Arterial  Road 
Little  Warley  Brentwood  Essex  (Herongate  251) 
Maidenhead  Road  Windsor  Berks  (Windsor  1913) 


Gelderd  Road  Gildersome  Leeds  (Morley  4221) 

Ashton  in  Makerfield  Nr  Wigan  (Ashton  in  Makerfield  7237) 
Team  Valley  Trading  Estate  Gateshead  (Low  Fell  75254) 
Spalding  Lines  (Spalding  3221) 


Clean  air  and 


lower  handling  costs 
lor 

In  a  peak  month  650,000  dozen  bottles  of  the  famous 
Carlsberg  Lager  pass  through  the  (Darlsberg  London  depot. 

This  big  handling  job  is  done  quickly,  and  at  the 

lowest  cost  ever,  by  Hyster  fork  lift  trucks 

specially  designed  to  run  on  L.P.  (Liquid  Petroleum)  gas*. 

With  no  noxious  fumes  to  endanger  stock  or  personnel. 

Hyster  handling — right  in  the  heart  of  the  depot  — 
is  quicker  and  cheaper  than  any  other  possible  method. 

Ask  our  representative  for  a  demonstration. 

*  Supplied  by  Bottogas  Ltd.,  76-86  Strand,  London,  W.C.2. 
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The  W.  H.  Minor 
Hand  Operated 
Rotary  Food-can 
and  Chum  Washer; 
will  wash  any  size 
of  kind  of  can  up 
to  12  gallons,  at  the 
rate  of  300  cans 
per  day.  Simple, 
economical,  low 
capital  cost. 


The  W.  H.  Junior 
STRAIGHTAWAY 
Can  Washer  .Washes 
...sterilizes... con¬ 
tainers  of  up  to  12 
gallons  at  the  rate 
of  from  4  to  8  cans 
per  minute.  Low 
consumption:  easy 
to  operate. 


Ever  seen  a  horse  washing-up? 


Yes ...  ‘a  horse’,  we  said ;  horsepower  intelligently  applied  to  wash  food  cans 
cleaner . . .  quicker ...  to  economise  in  man-power. 

There  are  WRIGHT  HARGREAVES  installations  for  big  jobs  or  small . . .  for 
jobs  simple  or  complicated ;  for . . .  jobs !  Equipment  ranges  from  simple,  hand-fed 
rotary  units  up  to  fully  automatic  systems  which  include,  where  needed, 
automatic  removal,  washing  and  replacement  of  lids. 

Whatever  washing  problems  may  confront  the  food  industry,  W.H.  will  solve  them, 
either  from  stock  or  to  a  plan,  tailored  to  suit  your  individual  needs, 
including  power  conveyors  with  non-friction  bends. 
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Out  sales  engineers  will  be  happy  to  study  your  problem  and  to  make  their  recommendations. 

WRIGHT  HARGREAVES  .to 

OFFICE  AND  WORKS:  BROOKHOU8E  LANE  •  BLACKBURN  .  LANCS. 
telephone:  BLACKBURN  4195-6  •  telegrams:  RITELINES,  BLACKBURN. 


<> 


No  packaging  assignment  is 
too  big  for  Reed  to  take  on 


No  detail  is  too  small  to  receive  our  fullest  attention  -  conversely,  no  packaging 
proposition  is  too  big  for  our  capacity.  As  part  of  the  comprehensive  Reed 
packaging  service  we  pride  ourselves  on  offering  unique  benefits  to  our  customers. 
Because  eight  Reed  faaories  *on  permanent  call’  can  carry  out  the  largest  assign¬ 
ments  with  swift  efficiency. 

If  you  have  a  packaging  need  -  improved  protection,  or  presentation,  how  to 
pack  for  your  export  markets  -  no  matter  what  it  is  we  can  help  you.  Because 
Reed  Research  is  continually  developing  new  packaging  techniques. 

Reed  are  the  pioneers  of  corrugated  fibreboard  cases.  The  Reed  sales  network 
covers  the  whole  of  the  United  Kingdom.  Contact  the  nearest  Reed  Office  for 
immediate,  complete,  personal  service. 

REED  CORRUGATED  CASES  LIMITED 

GREAT  WEST  ROAD  •  BRENTFORD  •  MIDDLESEX 
Telephone:  E  A  Ling  4555 


BIRMINGHAM  ■  CAMBRIDGE  ■  EDINBURGH  MANCHESTER 


NTW  HYTHE  (MAIDSTONE)  ■  TOVIL  (MAIDSTONE)  ■  WARRENPOINT  (NORTHERN  IRELAND) 


R( 


0( 


I 

Automatic  Self-opening 
Centrifugal  Separators 


rii’-if 


Get  your  process  on  a  fully  automatic 
system.  No  stopping  for  bowl  cleaning. 
Automatic  timing  device  controls  the 
intermittent  discharge  of  solids  while 
the  bowl  is  running  at  full  speed. 
Manual  supervision  reduced  to  a 
minimum. 

All  this  plus  the  fully  scientific  design 
of  the  De  Laval  disc  type  bowl,  which 
gives  high  efficiency— high  capacity 
centrifuging  technique. 


DElA^AL 


De  Laval  PXmiSF 
Purifier  for  oils  etc. 


course 


Already  many  hundreds  of  De  Laval 
Self-Opening  Machines  have  been  sold 
for  fuel  oil  purification.  Other  recent 
sales  include  machines  for: — 


Clarifier  for  Wort.  Fruit  Juice, 


etc.  Pressure  discharge 


for  clarified  liauor  in 


CLARIFICATION  of 


Antibiotic  liquors  ♦  Beer  wort 


Caustic  liquors  *  Coffee  extract 


Colour  dye  liquors  *  Napthalene  oil 


De  Laval  AF  PX309 
for  animal  fat 
purification. 


Rough  beer  ♦  Viscose  etc. 


SEPARATION  and  PURIFICATION  of 


Animal  fats  *  Butter 


Crude  vegetable  oils  Herring  oil 


Glue  water  ♦  Lime  juice 


Put  over  75  years  experience 
to  work  for  you. 

Have  the  choice  of  ISO  current 
production  models. 


DE  [AVAL 


consult 


PROCESS  ENGINEERING  DIVISION 


ALPA-LAVAL  COMPANY  LIMITKD  •  QRIAT  WIAT  ROAD  •  BRKNTPORD  •  MIDDLCSKX  •  Tmls  BALInR  0116 
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Precision  machined 


‘Perspex’  used  in 
Condesco  drip  reguiators 


‘  pERSPEx’  acrylic  sheet  is  clean,  hygienic,  transparent 
and  corrosion  resistant.  Above  all,  it  is  outstanding  for 
the  accuracy  with  which  it  can  be  precision  machined. 

For  these  reasons  it  was  chosen  in  the  making  of 
Condesco  drip  regulators,  the  purpose  of  which  is  to 
dispense  all  types  of  liquid,  either  alkali  or  acid,  in 
droplet  form.  They  are  specially  suitable  for  use  on 
bottle  and  chum  washing  plant  in  dairies  and 
breweries.  The  many  parts  of  this  unit  made  from 
‘Perspex’  required  very  accurate  machining  and, 
because  this  sort  of  unit  is  so  often  used  in  connec¬ 
tion  with  food,  had  to  be  completely  hygienic.  The 
bottles  are  made  from  I.C.I.  ‘Alkathene’  which  is 
also  inert  and  hygienic. 

More  and  more  ‘Perspex’  is  being  used  in  applica¬ 
tions  where  precision  machining  is  necessary.  In 
addition  to  those  features  already  mentioned,  ‘Per¬ 
spex’  is  light,  shatter-proof  and  long  lasting.  It  is  a 
good  electrical  and  thermal  insulator,  too.  ‘Perspex’ 
is  available  in  a  variety  of  very  attractive  transparent, 
translucent  and  opaque  colours  as  well  as  in  clear  and 
opal  sheet. 

The  illustration  shows  ‘Perspex’  components  made 
by  R.  O.  Harris  &  Co.  Ltd.,  London,  for  the  Drip 
Regulator  designed  by  Condesco  Products  Ltd. 


‘PE  RS  P EX’ 


'Perspex'  is  the  roistered  trade  mark  for 
the  acrylic  sheet  manufactured  by  I.C.I. 


IMPERIAL  CHEMICAL  INDUSTRIES  LIMITED  •  LONDON  •  S.W.1 

r.*n 
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A  word  or  two  on  illumination 


BEN7AMIN 


better  lighting  by 


THE  BENJAMIN  ELECTRIC  LIMITED  •  TOTTENHAM  •  LONDON  •  N.17 

SfiiM’t  120 
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A  switch  is  pressed  in  the  home  . . .  night  shifts 
of  Industry  concentrate  on  intricate  problems 
.  .  .  across  the  globe  hundreds  of  thousands  of 
fans  roar  at  floodlit  soccer  matches  .  .  .  ports 
and  dockyards  work  on  throughout  the  night. 
In  these,  and  countless  other  ways,  Benjamin 
Lighting  Fittings  are  efficiently  and  reliably 
carrying  out  their  tasks  all  over  the  world. 


For  50  years  The  Benjamin  Electric  Ltd.,  one  of 
the  world’s  largest  manufacturers  of  lighting 
fittings,  have  met  the  lighting  needs  of  Industry, 
Commerce,  Business  and  Sport  with  scientific¬ 
ally  designed  fittings.  When  you 
consult  Benjamin,  this  wealth  of 
experience,  knowledge  and  tech¬ 
nical  ability  is  at  your  disposal. 


Sa/es  Distributors* 

Fredk.  Boehm  Ltd. 

19  Bentinck  Street, 
London,  W.1 
Tel:  WELbeck  7933 
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Gone  for  good— 
the  bitter  ‘bite’  of  yeast  with 


Super  GradeVd^T 


Using  a  new  de-bittering  process,  we  have  eliminated  the  bitter,  yeasty  bite 
from  yeast  extract  whilst  retaining  its  nutritional  value  and 
vitamins  of  the  B  Complex  in  their  correct  balance.  Super  Grade  Yeatex — as 
we  have  very  prop>erly  called  this  improved  extract — has  a 
delicate  aroma  and  flavour  and  is  smooth  and  irresistible  to  the  taste.  By  adding 
a  subde  piquancy  to  many  products  it  dispenses  with  synthetic 
flavourings.  The  finest  yeast  extraa  obtainable.  Super  Grade  Yeatex  has  a 
place  in  many  foods.  Has  it  one  in  yours  ?  We’ll  be  happy  to  advise  you. 

Super  GradeY[l/^T[l^---nf'2ikes  good  taste  better 

Manufactured  by  the  Trent  Yeast  Extract  Co.  Ltd.^  Burton-on-Trent. 


ASK  THE  MEN  WHO  USE  THE  NEW 

THAMES  Traders! 


They  will  tell  you  that  these  advantages  put  the 

^NEW  THAMES  <5-STAR'  RANGE 

far  ahead  of  all-comers ! 

fjiiiiiiiiiiiiiiiiiiiiiiiiiniiiiiiiiiuiiiiiiiiiiiJiiiiiy^ 

•  COMPLETELY  FORWARD  CONTROL  — 

extra  loadspace  .  .  .  extra  earning 
capacity . . .  stronger,  tougher,  longer- 
lasting,  more  manoeuvrable  .  .  .  all 
FOR  LESS  OVERALL  LENGTH  ! 

•  NEW  BUSINESS-LIKE  STYLING  —  new 
cab  comfort .  .  .  bener  insulation  .  . . 
bigger,  roomier,  safer. . .  excellent  front 
and  rear  visibility  with  the  biggest, 
one-piece,  curved  windscreen  ever  ! 

SEE  YOUR  DEALER  FOR  FULL  DETAILS  AND  PRICES 

Vt^h  0000  Winner^/ 

The  introduction  of  Thamos  Forward  Control  Traders  does  not 
^  affact  availability  of  ThanMS  sami-forward  control  trucks.  This 
ostablishad  ranis  of  vohiclas  (up  to  4  tonnsrs  with  4-cyL  Patrol 
and  Diasal  altarnativss)  is  still  in  full  production  and  availablo 

FORD  MOTOR  COMPANY  L  I  M  I  T  S  D  •  D  A  O  S  N  H  A  M  frOffl  yOUr  Dsalor. 
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#  NEW  ENGINE  AND  TRANSMISSION 
LAYOUT  —  extra  strong  silent  synchro¬ 
mesh  gearbox . . .  open  drive  shaft . . . 
banjo-type  hypoid  rear  axle . . .  power¬ 
ful  brakes  and  synchronised  springing 
. . .  plus  a  host  of  brilliant  new  features 
for  extra  power,  extra  performance, 
longer  life  and  easier  maintenance. 

•  THE  BEST  EVER  DIESEL  OR  PETROL 
OPTION  is  now  yours  with  the  new 
Thames  Traders: — 


4-Cylindar  Diatal  Engine 
OR 

4-Cylinder  Petrol  Engine 

for  30  net. 
2,3,4  and 
5  ton  trucks 

NEW  6-Cylinder  Diesel 

for  4, 5 

Engine 

and  7  ton 

OR 

trucks 

NEW  6-Cylinder  Petrol 

4i,  3  and 

6  cu.  yd. 

Engine 

Tippers 

#  PLUS  an  extensive  range  of  optional 
factory-fitted  equipment . . . 

and  FORD  SERVICE,  too! 


with  4  and  6 
CYLINDER 
DIESEL  AND 
PETROL 
ENGINES 


JfTjTJl 

HTfiTTL 

Without  the  protection  of  a  “Pybuthrin”  insecticide,  stored  food 
products  can  be  an  easy  target  for  insect  pests.  Millions  of  pounds  worth  of  damage  annually  is  caused 
by  infestations  in  stores,  warehouses,  mills,  factories,  granaries,  and  any  other 
building  where  food  is  either  processed  or  stored.  “Pybuthrin”,  containing  African  pyrethrum 
synergised  with  piperonyl  butoxide,  is  the  basis  of  a  range  of  Cooper  insecticides 
which  are  deadly  to  various  tsrpes  of  food  pests  but  non-poisonous  and  completely  safe  in  use.  If  you  have  any 
kind  of  insect  problem  in  your  premises,  consult  COOPER’S.  Write  for  free 
advice  and  full  details  of  “Pybuthrin”  insecticides ! 


it’s  death 
to  the  Flour  Beetle 

Infestations  of  the  Confused  Flour 
Beetle  (Tribolium  confusum)  can  be  controlled  by 
routine  sprayina  of  store-room  loalls 
and  commodities  with  "Pybuthrin"  Insecticide 
No.  44.  One  gallon  is  sufficient 
for  1-2000  SQ.  ft.,  the  frequency  of  treatment  varying 
according  to  local  conditions. 


TTIfllBIlSI 


REGD.  TRADE  MARK 


•  A  COOPER  PRODUCT 


COOPER.  McDOUOALL  St  ROBERTifON.  LTD  •  BBRKHAMSTED  .  HERTS  •  EST.  1B43 


slodr 
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.  .  .  and  your  power  and  light  switches  and  your 
dangerous  live  wires.  But  how — when  a  factory  is  filled 
with  smoke  and  heat  that  can  kill  a  man  in  one  breath . . .  ? 

Ask  any  Fire  Chief.  He  will  tell  you:  the  rapid 
removal  of  smoke  and  heat  is  the  key  to  fire  fighting. 
It  enables  him  to  get  at  and  put  out  the  fire  before  it 
can  spread — and  with  the  least  smoke  and  water 
damage. 

Colt  Dual-Purpose  Fire  Ventilators  not  only  provide 
an  automatic  means  of  removing  smoke,  heat  and 
fiames,  but  also  give  excellent  day-to-day  working  con¬ 
ditions.  Hence  their  widespread  adoption  by  industry. 
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For  the  full  story  of  combined  ventilation  and  fire 
protection  write  for  the  pamphlet  “Some  Aspects  of 
Fire  Prevention”  by  M.  J.  Reaney,  to  Dept.  Va5/9 


DUAL-PURPOSE  VENTILATORS 


COLT  VENTILATION  LTD  •  SURBITON  •  SURREY 
Telephone:  ELMbrIdge  0161  (10  lines) 


Podmore  -  Boulton 


The  Podmore-Boulton 
VIBRO-ENERGY  MILL 


WILLIAM  BOULTON  LIMITEO 


Floor  area  required  less  than  one  twentieth  that 
of  a  ball  mill  having  comparable  output.  Total 
volume  of  grinding  chamber  is  available  as 
working  volume.  Directly  driven  by  built-in 
electric  motor  with  simple  direct  starter,  no 
exposed  moving  parts  and  no  guarding.  Facilities 
are  available  for  grinding  trials  to  be  carried 
out  on  submitted  samples  by  the  Research  and 
Development  Section  of  W.  Podmore  &  Sons  Ltd. 


0^’’’  Write  for  full  details  and  literature  to 
Sales  Office:- 


SENSATIONAL  NEW 
DEVELOPMENT! 


GRINDING 


FINE  GRINDING  EFFICIENCY,  10  TO  30 
TIMES  HIGHER  THAN  FOR  A 
CONVENTIONAL  BALL  MILL 

SMOOTH  AND  QUIET  IN 
OPERATION. 

LESS  CONTAMINATION  OF  END 
PRODUCT. 


SAMPLING  DURING 
OPERATION. 


PROVIDENCE  ENGINEERING  WORKS.  BURSLEM.  STOKE-ON-TRENT 

Phone:  STOKE-ON-TRENT 88661  (5  lines)  Grams:  Boulton,  Burslem 
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MALT  PRODUCTS 


A  THOUGHT  FOR  FOODS 


Protein  additions? 
Vitamin  B  complex? 
Starch  conversion  ? 
Fermentation  balance? 
Flavour  development? 
Laboratory  media? 


GIVE  US  FOOD  FOR  THOUGHT] 


MI  NTON  X  I- ISON  I.IMITEI) 

(.(IIAK"  »A«TOK)  >TO«MARKKT  M»IOI.  k 

s  Maltsters  for  more  than  a  Century 


Product  Safety 


The  Closure  Division  of  The  United  Glass  Bottle  Manufacturers  Ltd 

NmM  0«M:t  LIICISTKN  STRUT.  LONDON.  W.C.1  T«l.!  GCRRARO  MM  (UliitM)  SraMS.!  KORKANSEAL,  LESQUARI.  LONDON 
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Softened  Water 

Jor 

BOILER  FEEI 


fVPERMUTIT 

Consistent  zero-hard  softened  water  for  boiler  feed  is 


supplied  by  “  Spiractor  ”  cold  lime  softener  follow  ed  by  a  Permutit  Ion  Exchange  softener.  This 
is  only  one  of  a  range  of  Permutit  plant  designed  to  supply  correctly  treated  boiler  feed.  If  you 
require  further  inforinati«Hi  on  Permutit  boiler  feed  water  treatment  plant,  please  write  to : — 

The  PERMUTIT  COMPANY  LTD.  Dept.  W.L.  272.  Permutit  House.  Gunnersbury  Avenue.  London.  W.4 

Telephone :  CHhwick  6431 
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Help  yourself  and  the  housewife  by 
choosing  an  attractive,  hermetic  R.O.  Seal  for  your  pack. 
Automatically  applied,  the  R.O.  Seal  protects  and  preserves 
your  product  until  it  reaches  the  ultimate  consumer. 


METAL  CLOSURES  LTD.,  WEST  BROMWICH,  STAFFS.  LONDON  OFFICES:  40  BROOK  ST.,  W.1 


THIS,  THAT  AND  THE  OTHER  .  .  . 


. . .  transparent  packaging  films  play 
a  unique  role  in  protecting  and 
“moving”  merchandise  of  every  des¬ 
cription.  The  variety  is  almost  infinite. 

So,  too,  is  the  variety  of  films.  As 
the  largest  manufacturers  of  cellulose 
film  in  Europe  and  the  Commonwealth 
and  makers  of  the  famous“Cellophane” 
film,  as  makers  of  B.C.L.  polythene  film 
and  sole  agent  s  for  Courtaulds’cellulose 
acetate  film,  we  are  proud  of  our  ability 
to  supply  films  in  types  and  gauges  to 
suit  every  product. 

Our  scientists,  top  men  in  their  field, 
in  constant  touch  with  the  world’s 
merchandising  problems  and  solutions, 
work  continuously  to  produce  new  and 
improved  films  such  as  MXXT-type 


“Cellophane”  (the  most  moistureproof 
packaging  film  in  the  world),  poly¬ 
thene-coated  “Cellophane” and  special 
films  for  wrapping  fresh  meat,  fruit  and 
vegetables,  and  quick-frozen  foods,  for 
instance. 

Colodense  Ltd.,  an  associated 
company,  has  an  international  reput¬ 
ation  as  high-quality  colour-printers 
and  converters  of  transparent  films. 

In  addition,  we  offer  an  incomparable 
service — help  with  technical,  machine 
and  package-design  problems. 

Whatever  your  product,  we  have  the 
best  film  for  it.  Whatever  your  packaging 
problem,  we  shall  be  delighted  to  help 
you,  without  obligation.  Why  not  get  in 
touch  with  us  today? 


BRITISH  CELLOPHANE  LIMITED 

Commercial  Offices:  Henrietta  House,  9  Henrietta  Place, 
London,  W.l. 


“Callophana”  U  th«  ragiitarad  trad*  mark  of  Britiah  Callephana  Limitad  and  danotaa  tha  brand  of  caMuloaa  film  manufacturad  by  them. 
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printing  is  of  thesam^ 


See  th«  Reads  exhibit  at  the  Packtfiof  Centre, 
15  Poland  Street.  London.  W.K 


CREAM  OF  CHICKEN  SOUP  REF.  SC280558-335 


Chicken  stock  • 
Milk  •  •  •  • 

Wheat  Flour  • 
Butter 

Salt  •  •  •  • 

New  Protex  No.  8 
^  M.S.G.  •  • 

A  Onion  Powder 


Sugar . 

Saromex  celery  (on  salt) 
Ground  white  pepper 


15  gallons, 
lij  gallons. 

•  16  lbs. 

•  9  lbs. 

•  2j  lbs. 

•  I  lb. 


Dressed  chickens  are  processed  until  the  flesh  is  tender,  with  sufficient 
water  to  cover,  in  a  retort.  The  meat  is  stripped  from  the  bones  and  then 
chopped  into  small  pieces.  The  residue  is  added  to  the  liquor  and  re-processed 
to  provide  the  stock,  which  is  sieved  before  use. 

The  wheat  flour  is  whisked  with  the  milk  before  addition  to  the  rest  of  the 
ingredients  which  have  been  previously  brought  to  the  boil  in  a  stainless  steel 
steam-heated  jacketed  pan,  equipped  with  a  stirrer. 

The  soup  is  then  homogenized  at  1,500  p.s.i.  and  then  held  at  200 'F.  prior  to 
Ailing,  i  oz.  of  chicken  pieces  is  placed  in  each  plain  No.  i.  Tall  can  and  the 
soup  then  filled.  After  sealing  the  cans  are  processed  for  hours  at  240°F.  then 
water  cooled.  Yield:  approximately  30  gallons. 


Remember  that  the  Fredk.  Boehm 
Experimental  Kitchen  exists 
to  help  you.  Perhaps  you  have 
a  recipe  of  your  own  which  is 
proving  to  be  a  problem; 
or  perhaps  you  want  a  recipe 
prepared  for  you  by  experts.  That  is 
where  our  unrivalled  experience 
can  help  you.  Write  to  us  at 
the  address  below.  The  service, 
by  the  way,  is  FREE. 


Suppliers  of 

PROTEX 
YE  ATEX 
M.S.G. 
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an  extensive  range— 

of  HIGH-SPEED  CE\TRIFEGALS 
for  rapid,  hygienic  food  processing 
made  of  suitable  corrosion  resisting 
materials 


&  SONS  LTD.,  HUDDERSFIELD. 


BroadbenI  high  duty 
fugar  eentri/ngaU 
in  a  tnodrm  tvgnr 
factory. 
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Over  90  years  experience  in  the 
specialised  field  of  centrifiiging 
enables  us  to  recommend  the  most 
satisfactory  equipment  for  increasing 
your  production 


BROADBENT 


I 


V- 


U.-  '^^• 

■  '  i  '  -tuT"**’"- 


JctSS?*'? 


>  ‘  t 


■  |P 


Fragile  goods  demand  a  level,  truly  stable 
flooring  if  they  are  to  be  moved  without  fear  of 
damage.  That  is  why  Rowntree  &  Co.  Ltd., 
the  famous  chocolate  makers,  have  put  down 
Tri-pedal  paving.  The  three  point  support  in 
each  unit  ensures  no  jolting  and  no  possibility 
of  dangerous  projections.  Moreover  Tri-pedal 
is  impervious  to  oils,  greases  and  food  acids;  it 
is  hygienic,  dustless  and  odourless — in  fact 
the  ideal  flooring  for  all  food  factories. 


’*‘^1  > 

Jl 


t  ^c3  5.—  f  »  —  3  i  ~  1. 
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THE  BUTTERLEY  COMPANY  LIMITED  •  RIPLEY  •  DERBY  •  ENGUND 

Ttl:  RIPLEY  411  (9  liiMt)  London  Office:  9  UPPER  BELGRAVE  ST.  $W1  TEL;  SLOANE  8172/3 
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HORLICKS 
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Horlicks  Ltd.  of  Slough  have  recently 
installed  a  number  of  Pfaudler  glassed-steel  storage 

tanks  for  the  milk  used  in  the  manufacture  of  their  well-known  ^  w* 

beverage.  Like  so  many  other  well-known  food  manufacturers,  Horlicks  Ltd. 

appreciate  the  absolute  hygiene,  cleanliness,  and  durability  of  Pfaudler  plant.  - 

All  Pfaudler  glassed-steel  equipment  is  covered  by  one  year’s  guarantee  and  is  backed  by  an  efficient 
service  organization. 

©GLASSED-STEEL  EQUIPMENT 

ENAMELLED  METAL  PRODUCTS  CORPORATION  (1933)  LTD., 

Artillery  House,  Artillery  Row,  London,  S.W.I.,  Telephone:  ABBey  2168 
and  DURIE  FOUNDRY,  LEVEN,  FIFE. 


ONE  OF  THE 


sjniiVoum. 


EMPJ 

GROUP  OF  COMPANIES 
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The  B-W  BRUCEWAY  Can  Marker 


The  BRi’CEWAY  can  marker  marks  up  to  500  rail  twists  are  available  for  efficient  reversing 
cans  a  minute  with  a  clear,  clean,  legible  so  that  either  top  or  bottom  can  be  marked, 
stamp.  Marks  any  type  of  straight-sided  cylin-  The  bruceway  needs  no  power  —  effects  a 
drical  can  up  to  3f  *  diameter  on  either  end.  Side  substantial  saving  in  running  costs. 


Barry  Bi\|  Wehmiller) 


SABRY'WKmnLLKR  MACHINERY  CO.  LTD..  258  WESTMINSTER  BRIDGE  ROAD.  LONDON.  S.E.l.  TEL:  WATERLOO  SOU 


WILTS  UNITED  DAIRIES 


An  exterior  view  of  the  Chard  Factorii  picturetquely  tituoted  on  the  bonks  of  the  River  Axe. 


CHARD 


Standing  on  the  borders  of  Somerset,  Dorset  and  Devon  is 
the  largest  butter  creamery  in  the  world. 

This  RKxlem  creamery  is  equipped  to  receive  40,000 
gallons  a  day  of  high  quality  cream,  separated  from 
milk  supplied  by  farms  to  other  creameries  in  the  best 
milk'producing  counties  in  the  country. 

From  the  cream  reception  point  to  the  loading  and 
despatch  bays,  the  strictest  quality  control  and  grading 
is  maintaiited  throughout  all  stages  of  production 
with  tests  carried  out  by  a  qualified  staff  in  the 
fully  equipped  laboratory. 

The  creamery,  which  has  a  potential  production  during 
the  peak  milk  season  of  700  tons  of  butter  per  week 
— or  enough  to  provide  nearly  22  million  people  with 
a  day’s  supply — recently  achieved  a  world  record  output 
of  over  100  tons  of  butter  in  a  single  day. 

The  freshly-made  butter,  prepared  for  both 
manufacturing,  wholesale  and  retail  distribution, 
is  despatched  to  all  parts  of  the  country. 


WILTS  hare  an  unequalled  knowledge  of 
milk  products  in  this  country;  any  iiformation 
you  may  need  on  this  subject  is  freely  and 
gladly  offered  as  part  of  their  service. 


CHATiD 


Thit  map  shows  the  position  of  the  Chard  Factory  and  alto  the  many  other 
Wilts  United  Dairies  Creameries  and  Plants  all  aver  the  country. 


UNITED  DAIRIES 


Produced  at  Chard 

WILTS  English  Diploma  Butter,  WILTS  Moonraker 
Butler  — a  blend  of  English  and  Empire  Butler,  Clotted 
Cream  and  Buttermilk  Powder. 

rRODUCEO  AT  OTHER  WILTS  PLANTS 
Full  cream  and  skim  roller  processed  powders.  Full  cream 
and  ski mmed  sweetened  condensed  milk ,  Uns  weeiened  full 
cream  evaporated  milk.  Full  cream  and  skimmed  milk 
powder.  Spray  full  cream  milk  powder.  Spray  skim  powder. 
"Kreemlx”  complete  ice  cream  powder. 

And,  of  courte,  cheete  and  all  other  Dairy  Products. 


WILTS 


WILTS  UNITID  DAWIES  LIMITED 
TrmwkrUga  •  WUu  TW:  JrowhrUga  Mil 


.,^1^ 


/A/  T/VE  CO/^MOAyi^EALTH 


MoHsaHto 

ChemiraU 

1‘laHt, 

Sticporl. 


. , .  /^dustfy 

-^eeds 

Hit'll  cflicitMU-v  with  higher  |>r<Mliicti(»)  is  the  koynote  ii\  all 
industries  t(Mlay.  To  achieve  this,  the  power  generation  plant 
installed  must  l)e  ahs<»lutely  reliahle  and  economical- -that's  why 
dis(Timinatin^  heating  ex|M*rts  always  make  I'axman  plants 
their  first  choice. 

Keeping  ahrejust  of  the  com|»lex  plant  rc(piircments  <»f  nuMhun 
imiustry  has  placed  Davey,  l*axman  k  Co,  Ltd.  to  the  fore  in 
iMiilerand  fabricated  metal  work  manufacture.  With  the  hacking 
of  over  IMt  years’  ex|»erien<*e  they  confidently  .say  .  .  . 

.  whatever  your  problem— Paxnian  have  the  answer! 

Write  for  full  detailx  and  Jnllff  illuxlrated  literature. 


DAVEY,  PAXMAN  &  CO.  LTD. 


COLCHESTER  •  ENGLAND 

TELEPHONE:  COLCHESTER  SIS|.« 
TELEGRAMS  •  PAXMAN  •  COLCHESTER  •  TELEX  •  ISTS 

ALSO  MAKERS  OF  DIESEL  EXOIXES.  ROTARY  VACUUM  FILTERS  AND  HEAVY  FABRICATION  WORK 

-  BM  - 
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YOUR  WORKS 


PLEASE  ASK  FOR  ONE  OF  OUR  DEMONSTRATION 


0  Stepless  speed  variation 
over  a  9  to  I  output  speed 
range  (1/3  to  3  times  the 
input  speed). 

0  Constant  horse-power 
transmitted  throughout 
the  speed  range. 

0  Flange  mounted  motors 
(when  required)  giving 
output  speeds  from  320  to 
2880  r.p.m.  and  from  480 
to  4320  r.p.m. 

^  Output  speeds  as  low  as  3 
to  27  r.p.m.  can  be  obtained 
with  flange  mounted 
Reduction  Gears.  Special 

available  for  even 


units  are 
lower  output  speeds.  ^ 

0  Exceptionally  light,  sensitive  | 
and  accurate  control  of  speed  ^ 
setting.  i 

0  Co-axial  input  and  output 
shafts  which  rotate  in  the 
same  direction. 

0  Service  reliability  resulting 
from  a  simple  design 
manufactured  to  high  precision 
limits. 

0  Compactness,  with  consequent 

ease  of  mounting  as  an  integral 
part  of  a  machine. 

0  Vibrationless  and  silent 
performance. 

0  Standard  range  1/33  h.p.  to  15  h.p, 


THE  HOWARD  ‘M’  TYPE  ^ 


EASY  CLEANING 


STAINLESS  STEEL 


POSITIVE 


ROTARY  PUMP 


Po8iti¥ely  the  OMLY pump  with  all  these  features! 

ic  No  contamination  of  the  product  being  ptimped,  by  oil  or  grease,  as  all 
bearings  are  external  to  the  pump  chamber. 

ir  No  churning  or  agitation  of  liquids — the  pump  can  be  used  to  handle  sensitive 
liquids  on  account  of  its  moderate  running  speed. 

if  Easy  dismantling  for  cleaning  and  reassembly  by  unskilled  labour. 

if  No  contact  of  moving  parts  in  the  pump  chamber. 

if  Large  sucticHi  and  discharge  passages  and  easy  streamlined  flow  through  the 
pump  enable  it  to  handle  thick  and  viscous  liquids  with  ease. 

if  Built-in,  hand-operated  Volume  Control  for  regulating  pump  output  is  incor¬ 
porated  in  the  pump  casing,  if  required.  This  cuts  out  all  unnecessary  pipe-work, 
but  must  be  specified  when  ordering. 

if  Piunps  can  be  supplied  with  branches  screwed  to  suit  customers’  specific 
requirements,  such  as: — A.P.V.  R.J.T.  to  B.S.S.  1864,  A.P.V.  S.P.,  American- 
type  Acme  thread  cone  fittings,  B.S.P.,  or  if  preferred,  flanged  connections. 

★  Positive-acting. 

if  If  required,  mechanical  gland  seals  can  be  fitted  at  extra  cost  in  place  of  the 
normal  packed  gland  type  stuffing  boxes. 


Howard  Stainless  Steel  ‘M’  Typ>e  Rotary  Ptimps  are  specially  designed  for  the  Food, 
Chemical,  Dairy,  Brewing  and  allied  industries  where  ease  of  cleaning  is  essential.  The 
pump  is  constructed  with  a  pump  chamber  overhimg  from  the  bearing  housing,  which 
makes  all  working  parts  readily  accessible  and  reduces  the  number  of  glands  from  four  to 
two.  Made  in  seven  sizes  for  capacities  up  to  15,000  g.p.h.  and  for  heads  up  to  200  ft. 

Howard 

*M*  TYPE  ROTARY  PUMP 

Also  manufacturers  of  Howard  Triplex,  Centrifugal  and  Proportiometer  Pumps 

For  further  informatum,  please  terite  to ; 


EASY  DISMANTLING 
LIKE  THIS  in  60  secs. 


I.  Slacken  off  the  four  Rotor  Case  Retaining 
Wing  Nuts. 


2.  After  removing  the  four  wing  nuts, 
proceed  to  take  off  the  Rotor  Case  by  gently 
sliding  it  off  the  four  studs. 


3.  Unscrew  the  two  Rotor  Retaining  Nuts, 
slide  the  Rotors  off  shafts. 


4.  After  removing  the  Rotors,  pull  the  backplate 
forward  over  the  two  shafts;  all  components 
may  then  be  cleansed  with  boiling  water, 
or  detergent. 


HOWARD  PNEUMATIC  ENGINEERING  CO.  LTD.,  FORT  ROAD,  EASTBOURNE.  TELEPHONE  EASTBOURNE  II79.  TELEGRAMS  AND  CABLES  :  HOWMATIC,  EASTBOURNE 
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Perforated  Trays 


The  illustration  shows  our  standard  tray  T.27I5I  with 
perforated  base  and  corner  stacking  brackets.  Many  of 
our  extensive  range  of  trays  can  also  be  supplied  with 
perforated  bases  and  stacking  features — 
details  given  on  request. 


Enquiries  for  all  your  Aluminium  Equipment  welcomed  by 


WARWICK  PRODUCTION  COMPANY  LTD 


A  MEMBER  OF  THE  ALMIN  GROUP 


BIRMINGHAM  ROAD,  WARWICK  TELEPHONE:  WARWICK  693-A96 
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NATIONAL  GLASS 
WORKS  (YORK)  LTD. 


FISHERGATE,  YORK.  Tel.  YORK  23021 
ALSO  AT  :  lOS  HATTON  GARDEN.  LONDON,  E  C.l. 
Tel.  HOLBORN  2146 


MARK 


Packed  in  easily  handled  cartons 


Damson 


DAWSONS  build  many  special  machines 
for  the  FOOD  INDUSTRY 


This  machine  was  supplied  to  Messrs.  J. 
Sainsbury  Ltd.,  London,  for  washing  a  wide 
variety  of  aluminium  containers  for  perish¬ 
able  foods. 


Dawson  washing  plant  is  used  in  every 
branch  of  the  Food  manufacturing  industry 
and  standard  machines  are  available  for 
washing  trays,  cans.  Jars,  bottles,  moulds, 
dishes. 


We  shall  be  pleased  to  send  one  of  our 
technical  representatives  to  advise  you  on 
any  cleaning  problem. 


Illustrations  by  kind 
permission  of  Messrs.  J. 
Sainsbury  Ltd.,  London 


WASHING  AND  DRYING  PLANT 


DAWSON  BAOS.  LTD.,  GOMEBSAL.  Nr.  LEEDS 

rW.  OackfcMtMi  /OaO  (5  Him)  London  Work*:  Rodlng  Lana  South 

Woodford  Croon,  Eiaox.  7of.  Wonttood  7777  (d  Him) 
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VcNABLES  ltd. 


Our  new  Factory  will  provide  a$  with  greater 
accommodation  and  better  facilities  for  the 
processing  of  STAINLESS  STEEL  which  has  been 
our  speciality  for  the  last  25  years. 


PADIEY  &  VENABLES  LTD 


.  SUPREX  WORKS 

NIDDLENORE  LANE  WEST  *  ALDRIDGE 

NR.  WALSALL 

^  Telephone:  ALDRIDGE  52831 


SHEETS  •  STRIP  •  BARS 
TUBES  •  SECTIONS  •  WIRE 
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STAFFORD  ALLEN&SONSLTD.WharfRiLondonN.iaEifceiiweUlO^ 

TAS/AL294 


Our  own^luciiled  oib  ol  the 


finest  quality  tnclu^' 


CELERY 


CINNAMOH 


CORIANDER 


CLOVE 


GINGER 


NUTMEG 


PIMENTO 


Sind  Msyotir  enquirits 


and  $rdtrs 
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Cleaners  and  Sterilisers 
for  Betties 
and 

Bottles 

B.H.C.  350’s 

The  problem  of  combining  bactericidal  powers  with 
effective  wetting  and  cleansing  to  obtain  the 
perfectly  washed  bottle  has  occupied  the  minds  of 
scientists  and  manufacturers  for  many  years.  When 
B.H.C.  developed  their  3S0  series,  this  problem  was 
overcome.  Containing  as  it  does,  a  non-foaming 
Quaternary  Ammonium  Compound  it  possesses  an 
exceptional  bacteria -killing  power  even  at  low 
temperatures,  with  the  most  thorough  wetting 
power  and  unprecedented  detergency. 

Just  ring  LIBerty  1021  (5  lines)  for  a  representative  to  call 
>\  or  post  this  coupon  and  find  out  what  B.H.C.  Service  really  means  I 


THE  BRITISH  HYDROLOGICAL  CORPORATION 

COLLOIDAL  WORKS  •  HIGH  PATH  •  MERTON  •  LONDON  •  S.W.I9 

A$tociattd  Companies :  Colloidal  Detergents  of  Australia  Ltd.,  Australia  Chemical  ServfcM 
(Pty.'  ltd.,  S.  Africa.  And  at  Amsterdam,  Brussels,  Copenhagen,  Dublin,  Helsinki, 
lahannesburg,  Kolbotn  Norway,  Cathenburg  Sweden.  Lille,  Lyons.  Ober-Winterthur 
Switzerland  Paris,  Sydney 


I - 1 

I  Please  send  me  full  details  of  B.H.C.  350’s  I 

and  Deciquam.  . 

I  Name _ | 

I  Address _ I 

I _ _ _ ;  ---I 


Plant 

Plant 

DECIQUAM 

The  degree  of  cleanliness  and  sterility  of  your  plant  is 
reflected  in  the  sterility  of  the  final  processed  product. 
Deciquam,  and  its  derivatives,  highly  soluble  twin-chain 
quaternary  ammonium  compounds,  have  high  wetting 
and  penetration  powers,  in4-afe  highly  active  against 
a  wide  range  of  micro-organisms  including  yeasts  and 
moulds.  Their  bacteria  killing  power  is  unequalled  and 
as  they  are  highly  resistant  to  inactivation  by  anionic 
and  organic  materials,  they  provide  a  sterilising 
solution  which  has  a  long  life  with  resulunt  economy. 
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A  Pectin  for 
every  purpose 


EVANS  pectins 

TWENTY-FIVE  YEARS  ago,  William  Evans  &  Co. 
pioneered  the  manufacture  of  Pectin  in  Great  Britain.  Their 
unique  experience  is  freely  available  to  jam  makers 
through  the  Technical  Advisory  Service.  Sample  quantities 
for  production  testing  will  be  sent  on  request. 


WILLIAM  EVANS  &  GO.  (HEREFORD 
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&  DEVON)  LTD.,  WIDEMARSH,  HEREFORD 


MILL  NO. I  SCOTLAND 


and  still  first  for 


Before  kraft  supplanted  rope  brown  111 


manilla — Smith  &  McLaurin  were  making 
and  pioneering  high  quality  Gummed 
Tape — almost  loo  years  ago.  Today,  Bull¬ 
dog  Gummed  Sealing  Tape,  with  its 
permanent,  instant  stick  and  high  tensile 
strength  is  recognised  as  a  standard  for 
safe,  secure  sealing.  Send  today  for 
samples  and  prices. 


SMITH  &  M'^LAURIN  LTD 

CARTSIDE  MEXS.  MILLIKENPARK,  RENFREWSHIRE,  SCOTLAND 

Telephone:  *Kilbarchan  200  Telegrems:  '’Carttidt,  Milliktnpark" 

London  Office:  123-124  Temple  Chambers,  Temple  Avenue,  E.C.4  Te/cphone:  *Fleet  Street  4321 
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R«duc«  co>ti  and 
increaia  production  with 
Kollio  Automation  Equip¬ 
ment.  Write  for  detaili 
of  how  )four  jam  finishing 
production  line  can  be 
made  fully  automatic. 


JAR  RINSING 
A  STERILIZING 


machine 


Telegrami  &  Cables.  Kellie  Dundee 


■September^  1958 


Food  Manufactun 


*  CONSISTENT  HIGH  QUALITY 

you  can  depend  on 


Available  in  a  variety  of  packs  0/28  lb.,  56  lb.,  and  112  lb.  net. 

MILK  PRODUCTS  (N.Z.)  LTD 

BUSH  LANE  HOUSE  ■  BUSH  LANE  ■  LONDON  E.C.4 
MINcing  Lane  9531 

Sole  importers  for  the  United  Kingdom  and  Europe. 

Branch  Offices:  87  Lord  St.,  Liverpool  2,  Central  0611. 131  West  Regent  St., 
Glasgow  C.2,  Central  2263.  7  Boar  Lane,  Leeds,  Leeds  29071 
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.  .  .  for  Self  Service 


AND  ALWAYS 


OTTLES 


UNITED  GLASS  BOTTLE  MANUFACTURERS  LIMITED 

8  LEICESTER  STREET.  LONDON.  W.C.2 
Te/ep/ione;  GERRARD  8611  (23  Lines)  Te/egroms;  UNGLABOMAN.  LESQUARE.  LONDON 
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Telegrams:  UNGLABOMAN.  LESQUARE.  LONDON 


Bottle  Washing  Machine  treated  with  Evokote  Type  21  at  the 
Streatham,  London,  factory  of  Messrs.  United  Dairies  Ltd. 


for  the  Food  Industry 


A  PRODUCT  OF 


OF  STAFFOfO 


Manufacturer*  of  BITUGEL,  EVODYNE  and  EVO-LED  paints 

^  SEND  FOR  LITERATURE  EVODE  LTD..  (PAINTS  DIVISION)  STAFFORD.  Telephone:  2241 
London  Office:  82  VICTORIA  STREET.  S.W.I.  Telephone:  ABBey  4622 
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Sharpies  Low  Temperature  Rendering  Process 
produces  high  quality,  low-cost  fats 


Rendering  animal  fats  by  the  old  methods  is  very 
unsatisfactory  because  they  need  a  high  temperature 
and  heat  can  cause  degradation  of  both  the  fat  and 
the  protein. 

We  at  Sharpies  have  spent  5  years  of  research  and 
testing  on  this  problem.  The  result  is  the  Sharpies 
Low  Temperature  Rendering  Process  which  gives  a 
premium  grade  fat  and  protein  and  makes  big 
savings  in  operation. 

The  secret  is  to  break  down  the  fat  cells  mechanic¬ 
ally  so  that  far  less  heat  has  to  be  applied  to  the  raw 
fat.  After  grinding  the  fat  is  heated  to  a  moderate 
temperature  for  a  short  holding  time  to  reduce 
viscosity  and  is  then  treated  in  two  stages  to  produce 
a  premium  grade  fat  and  a  quality  protein. 

The  Sharpies  Process  gives  an  outstandingly  better 
coloured,  higher  grade  fat  and  protein  which  is  usable 
for  pet  food  or  for  human  consumption.  We  con¬ 
fidently  expect  that  the  Sharpies  Process  will  revolu¬ 
tionise  the  economics  of  the  animal  fats  industry. 

This  Sharpies  process  is  only  one  example  of 
creative  foodstuffs  engineering  by  the  Sharpies 
organisation. 

Whether  it’s  a  matter  of  a  complete  process  or  a 
single  machine  every  plant  user  can  avail  himself  of 
the  expert  advice  provided  by  Sharpies.  This  is 
backed  by  extensive  research  facilities  and  full  size 
development  plants. 

If  you  have  a  processing  problem  you  are  invited 
to  write  to  the  address  below  or  ’phone  Camberley 
2601  and  talk  to  Martin  Trowbridge  about  your 
problem.  Send  for  Bulletin  No.  12S6F. 


SHARPLES 

«^,^^^ER-D-CANTER 


COMMINUTOR 


SHARPLES 
>UTOJ  ECTOR 


THE  SHARPLES 
LOW  TEMPERATURE 
RENDERING  PROCESS 


The  Sharpies  Low  Temperature  Rendering  Process  H  h 

Is  only  one  of  many  complete  processes  developed  by  B  B 

Sharpies 

SHARPLES  LOW  LOSS  VEOETAULE  OIL  RLFINING  PROCESS  •  SHARPITS  STANDARD  CAUSTIC  VEGETABLE  OIL  REFINING  PROCESS  •  SHARPLES  CONTINUOUS 
SOAP  PROCESS  ’  SHARPLES  WOOL  GREASE  RECOVERY  PROCESS  ■  SHARPLES  LOW  TEMPERATURE  FAT  RENDERING  PROCESS  *  SHARPLES  NAPHTHALENE 
PROCESS  •  SHARPLES  VEGETABLE  OIL  FOOTS  PROCESS  *  SHARPLES  TAR  DEHYDRATION  PROCESS  •  SHARPLES  INSTANT  COFFEE  PROCESS  •  SHARPLES  TANK- 
HOUSE  EFFLUENT  PROCESS  *  SHARPLES  MINERAL  OIL  REFINING  AND  RECOVERY  PROCESS  AND  OTHERS. 


D-2  Centrifuge 


Super  Centrijuge 


D.H.  NotUectitr. 


Dy-2  Centrifuge 


Super-  D-Hydrator 

SHARPLES  CENTRIFUGES  LTD  •  TOWER  WORKS  •  OOMAN  ROAD  >  CAMBERLEY  •  SURREY  Tel:  CAMBERLEY  2601 
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Super- D-Canter 
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PRE  heaters 

H 

k 

CUSTOM  MADE 


ALUMINIUM 


LS 


■ 


FOR  PERFECT  PACKAGING 


FISHER’S  FOILS  LIMITED.  EXHIBITION  GROUNDS,  WEMBLEY,  MIDDLESEX,  ENGLAND 
Tel;  Wembley  6011  Cables  anO  Crams;  Liafnit,  Wembley  (A.B.C.  Code  6th  Edition) 
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Salt  users 


this  is  no  pipe  dream 


In  just  30  minutes,  seven  tons  of 


Pure  Dried  Vacuum  Sait  can  be  piped  direct  into 


your  brine-making  saturator  from  any  one  of 
I.C.I.'s  modern  Air-discharge  road  vehicies. 


Tm's  method  cuts  out  handiing  costs, 


bags  and  wasted  storage  space  because  the  saK 


is  stored  tnside  your  saturator. 


Nobody  has  to  handie  the  salt,  not  even  the 


I.C.I.  operator.  For  efficiency  and  speed, 
there's  nothing  to  touch  Kl 


I.C.I.  will  gladly  send  you  their  free  booklet 
'Salt  by  Pipeline',  which  gives  full 
of  this  troubie-free  hygienic  method. 

If  you  use  salt  to  make  brine  for  preserving  meat 
or  vegetables  or  indeed  for  any  other 
purpose  It's  really  worth  thinkin^about 
—  I.C.I.  Is  offering  you  the  & 


most  economical  and  efficient  method 
of  buying  Pure  Dried  Vacuum  Salt. 


WHUt»:  “ 

IMPERIAL  CHEMICAL  INDimRIEt  LTD. 
LONDON,  IW.I. 


The  screw  rotates  "Bdih 
round  its  own  axis  and 
round  the  conical  vessel. 
Material  is  thus 
subject  to  an  intense, 
cross-current  action  which  gives 
rapid,  efficient  mixing. 


For  the  food,  animal  feedsniifs  and  other  industries  where  efficient,  rapid 
solid/solid  or  liquid/solid  mixing  is  required ;  particularly  where  the  problem 
is  one  of  adding  a  small  additive  to  a  large  bulk  of  produa.  A  leaflet  describ¬ 
ing  4  different  models — Overdrive,  Underdrive,  Junior  and  Lilliput — is 
now  available.  Write  to  the  sole  licencees  and  manuflicturers  for  U.K.  and 
British  Commonwealth  Countries: — 


W.  J.  FRASER  &  CO.  LTD..  HAROLD  HILL,  ESSEX. 
BARNSLEY.  YORKS. 
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MANCUNA  ENGINEERING  LIMITED  *  DENTON  •  MANCHESTER  Tel:  denton  3965  (5  lines) 
London  Office:  59  VICTORIA  ROAD  •  SURBITON  *  SURREY  •  Telephone  Elmbridge  9793 
SPECIALISTS  IN  GAS  CLEANING  AND  DUST  TECHNOLOGY 
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cope  with  your  clean  air  problem 


mancuna 


“The  Consul  from  the  Clean  Air  Department 

wants  to  know  the  grit  content.” 


Sooner  or  later ,  you  may  find  yourself  literally  sitting  on  top  of  a  similar  volcano ! !  If  grit  or 
dust  emission  from  your  plant  is  liable  to  call  forth  official  action,  send  for  the  soothsayers  from 
Mancuna — a  small  tribe  of  specialists  living  in  the  smoky  part  of  Caesar's  island,  Britannica. 


N?7 


Quality  control  tests  are  made  on  cake  margarines 
and  shortenings  (left)  and  on  pastry  margarines 
(right)  in  our  factory's  Test  Bakery. 


Trial  without  error 


To  ensure  that  the  manufacturing  processes  of  the 
shortenings  and  margarines  are  proceeding  with  scrupulous 
accuracy,  samples  are  taken  at  various  stages. 

Testing  is  done  partly  in  the  laboratory  and  partly  in  the  Test 

Bakery.  These  creaming  and  pastry-making 

tests  complement  the  product  testing  and  development 

work  which  is  a  vital  part  of  the  operations  of  the 

CBC  Service  Bakery  in  Sussex  House.  CBC  regard  this 

constant  testing  as  an  essential  phase  in  the 

preparation  of  quality  products. 

If  you  require  any  information,  don't  hesitate  to  torite 
or  'phone  our  Sales  Director,  S.  Mackenzie. 


whatever 

you  produce  . . . 

cakes,  cake  mix,  ice  cream,  biscuits  or 
pastry  of  any  kind,  one  or  more  of  these 
CBC  quality  fats  will  meet  your  needs: 


MAROARINBS 

Marvello  '  Pastrata  *  Dolphin 

SH0RTRNIN08 

Sllkit  *  Golden  Cloud 


CRAIGMILIAR  &  BRITISH  CREAMERIES  LIMITED 

SUSSEX  HOUSE,  QUEEN  STREET,  LONDON,  E.C4 


lone 
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is  your  paok  right? 


Sanders,  founded  in  1820,  were  pioneers  in 
the  extrusion  of  collapsible  metal  tubes  and 
light  metal  containers.  We  have  been  manu¬ 
facturing  them  longer  than  anyone  else  in  the 
field  and  now  have  the  latest  machinery  for 
extrusion,  printing  and  annealing  and  some 
of  the  best  designers  there  are.  We  have 


improved  packaging  design  and  methods  for 
a  wide  variety  of  manufacturers  and  solved 
the  packaging  problems  of  many  new  products. 
Tell  us  about  your  product  and  we  will  design 
and  make  the  container  to  suit  it.  Firstly,  talk 
it  over  with  us  without  obligation,  and  see 
what  can  be  done  to  improve  your  packaging. 
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As  the  pioneers  of  P.V.C.  covered  conveyor  belting  British  Belting  &  Asbestos  have 
supplied  their  SCANDURA  belting  for  many  varied  applications.  Due  to  its  resistance 
to  contamination  and  its  hygienic  qualities  SCANDURA  has  become  the  obvious 
choice  for  food  conveyor  belting.  Its  lasting  qualities  had  already  been  proved  in  food 
factories  two  years  before  its  first  introduction  in  Britain’s  coal  mines  in  1948,  and  its 
fire  resistant  properties  have  brought  a  hitherto  unknown  safety  margin  where  conveyor 
fire  hazards  originally  existed.  SCANDURA  is  available  now,  in  varying  widths  and 
thicknesses  to  suit  all  applications. 


P.V.C.  BELTING 
18  MANUFACTURED  BY 

BRITISH  BELTING  &  ASBESTOS  LIMITED  •  CLECKHEATON  •  YORKSHIRE 
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Strip  entering  the  looping  pit  of  the 
pickle  line  at  Trostre  Works 


Tinned  strip  entering  the  cutting  and  classification  section  of  an 
electrolytic  tinning  line 


ENQUIRIES  for  Tinplate  and 

Blackplate  products  to ; 

The  Sales  Manager,  Carmarthen  Road, 
Swansea,  Glamorgan. 


The  exit  end  of  one  of  the  latest  electrolytic  tinning  lines  at  Velindre  Works 
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bacon 


TERSON  H 


ENGINEERING  COMPANY  LIMITED 


Whatever  the  food  stuff,  Paterson  Hughes  equipment 

can  handle  it.  For  30  years  they  have  been  supplying  complete 

Mechanical  Handling  systems  to  almost  every  major  industry 

of  the  world.  Paterson  Hughes  Materials  Handling  schemes  and  equipment  are 

among  the  finest  available  today,  and  their  long  background  of  experience 

and  skill  enables  them  to  produce  the  most  suitable  systems  for  any  application. 


MECHANICAL 

HANDLING 

ENGINEEKS 

AND  ChANE  MAKERS 


WYNDFORD  WORKS  MARYHILL  GLASGOW  TEL  MARYHILL  1X71-4 
BEDFORD  HOUSE  BEDFORD  ST  LONDON  W.C.2  TEL  TEMPLE  BAR  7274-6 
3  HIGHFIELD  RD  EDGBASTON  BIRMINGHAM  TEL  EDGBASTON  2957-8 
8  CHATHAM  ST  PICCADILLY  MANCHESTER  TEL  CENTRAL  6623 
PATERSON  HUGHES  ENGINEERING  SA  (PTY)  LTD  P.O.  BOX  81 1  JOHANNESBURG 
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Acknowledged  as  one  of  the  world’s  leading  Dairy  Pro¬ 
ducers  .  .  .  New  Zealand  is  aware  of  the  tremendous 
advantages  glass  presents  to  the  Food  and  Dairy  Industries: 


•  Cleanliness  in  production 

•  Unequalled  purity  of  product 

•  Visibility  of  operation 


Q.V.F.  Plant  and  Pipeline  is  in  constant  daily  use  in  New  Zealand 


EAST  TAMAKI  CO-OP.  DAIRY  CO.  LTD. 
RUAWAI  CO-OP.  DAIRY  CO.  LTD. 
RANGITAIKI  PLAINS  CO-OP.  DAIRY  CO.  LTD. 
OPOTIKI  DAIRY  ASSCN.  LTD. 

MORRINSVILLE  CO-OP.  DAIRY  CO.  LTD. 

N.Z.  CO-OP.  DAIRY  CO.  LTD.,  KEREPEEHI. 
N.Z.  CO-OP.  DAIRY  CO.  LTD.,  Mt.  EDEN, 
DUNEDIN  CO-OP.  MILK  STATION  LTD. 

NEW  ZEALAND  BREWERIES  LTD. 

N.Z.  FARM  PRODUCTS  LTD. 

RUAKURA  ANIMAL  RESEARCH  STATION. 
AUCKLAND  FARMERS’  FREEZING  CO.  LTD. 


Three  Q.V.F.  publications  of  interest  to  the  Food  and  Dairy  Industries 
are — "Clast  Far  Industry",  "  Vltibla  Flow  Pipallnas"  and  "The 
Climbing  Film  Evaporator".  Write  for  your  copies  ! 


DUKE  STREET  •  FENTON  •  STOKE-ON-TRENT 
STAFFORDSHIRE 


Tel:  LONCTON,  STAFFS  32104-8 
Crams:  GLASSPLANT,  STAFFS. 


i 

i  ^ 

1  - 
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P/tODUCmiTY  CALLS 


FIRST  YOUR  FORMULA.  It  was  bom  in  your  laboratory  out 
of  hard  thinking,  patient  work  and  hopeful  spending. 
Now  it  is  ready  to  be  turned  into  productivity  and  profits. 
Now  speed  comes  into  the  picture;  speed  and  volume. 
It’s  going  to  be  thousands  of  gallons  now,  not  pipettes  full. 
Yet  it  has  all  got  to  be  as  precise  in  the  factory  as  it  was 
in  the  laboratory.  Clearly  a  matter  of  measured  batch 
dispensing  and  blending;  a  problem  of  process  control. 

THE  AGE  OF  AUTOMATION 

This  was  the  picture  we  at  Measurement  had  in  our  mind’s 
eye  when  we  were  working  on  the  Measurement  Automatic 
Liquid  Process  Control  system.  Industry,  we  knew,  would 
want  accuracy  and  speed,  and  a  modem  way  of  applying  it. 
An  up-to-the-minute  way.  In  this  modem  age  the  bucket 
is  out,  mainly  because  it  excludes  accuracy.  Lifting  and 
tmcking  must  be  eliminated  because  firstly  it  results  in 
hold-ups,  secondly  in  a  waste  of  labour,  and  thirdly  fatigue 
with  its  resulting  fall-off  in  rate  of  production.  Our  equip¬ 
ment  aims  at  automatically  dispensing  the  right  quantity 
to  the  right  place  at  the  right  time,  with  all  the  necessary 
indication  md  records  made  automatically  en  route.  The 


age  of  automation  inspires  sound  business  men  to  ask  for 
the  right  installation  for  the  job  and  no  making  shift. 
Control  is  the  keyword. 

'‘Backed  by  our  years  of  experience”,  as  the  advertisements 
say  (for  we  have  been  making  liquid  meters,  pumps  and  elec¬ 
trical  control  apparatus  for  a  very  long  time),  we  set  about 
meeting  this  challenge.  Years  of  research  finally  produced 
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the  instrumentation  that  offered  the  flexibility  which  is 
essential,  and  the  standardisation  which  makes  the  system 
an  economic  proposition  for  industry. 


A  FLEXIBLE  SYSTEM 

Today  Measurement  equipment  is  used  in  handling  a  large 
number  of  liquids  in  food  manufacture,  paper  making,  oil 
blending  and  chemical  mixing  processes.  Liquids  handled 
range  from  condensed  milk  to  caustic  liquors,  and  from 
benzine  to  beef  dripping,  and  at  Measurement  Limited 
there  is  a  catch  phrase,  “  If  it  flows  in  a  pipeline,  then 
we  can  meter  it”. 

ADViSORY  SERVICE 

We  offer  advice,  designs  and  drawings  to  cover  any  complete 
liquid  handling  installation  to  suit  any  process — your  own 
particular  process.  Given  dimensional  details,  components 
can  be  supplied  to  be  fitted  into  existing  panels;  otherwise 
we  would  supply  complete  wall-mounted  or  bench-mounted 
panels,  or  console  models,  tested  and  ready  for  installation. 
Servicing  is  a  thing  we  regard  as  a  duty  at  Measurement. 

PUNCHED  CARD  SYSTEM 

Not  only  does  the  Measurement  system  make  Liquid  Process 
Control  merely  a  matter  of  pressing  buttons,  now  batch 
delivery  and  blending  can  be  completely  preset  and  con¬ 
trolled  by  the  punched  card  system! 


SCRIBBANS-KEMP  (BAKERIES)  LIMITED 
Control  panel  for  automatic  blending  of  liquids  used  in 
biscuit  manufacttire  at  the  factory  of  Scribbans-Kemp 
(Bakeries)  Limited,  Grimsby. 


FOR  MEASUREMENT 

LIMITED 


A  WIDE  RANGE  OF  INSTRUMENTS 

Whenever  a  liquid  has  to  be  handled.  Measurement  Limited 
make  equipment  to  do  the  job,  from  indicating  a  total  con¬ 
sumption  of  a  liquid  to  the  automatic  dispensing,  blending 
and  mixing  of  various  liquids. 


Automatic  dispensing  of  liquid  from  alternative 
storage  tanks  to  a  blending  tank  and  to  two 
rotary  mixing  machines.  The  three  meters 
are  denoted  thus— O,  and  the  three  indicators 
are  remotely  mounted  in  a  control  panel  with 
signal  lamps  to  confirm  operation  of  meters, 
valves  and  pumps. 


The  range  of  products  mclude: — 


(a)  Meters  made  in  various 
metals  and  moulded  materials 
to  enable  almost  any  particle- 
free  liquid  to  be  metered. 

(b)  Meters  with  small  pointer 
type  indices. 

(c)  Meters  with  small  direct 
reading  coimters. 

(d)  Meters  with  resettable  direct 
reading  numeral  rollers. 

(e)  Meters  with  remote  reading 
magnetic  coimters. 

(f)  Meters  with  horizontal  or 
vertical  large  dial  instruments 
having  resetuble  pointers. 

(g)  Meters  with  automatic  pre¬ 
settable  indicators  that  enable 
the  operation  of  valves,  pumps 
and  warning  devices. 


(h)  Complete  panels  with  auto 
preset  indicators,  signal  lamps 
and  push  buttons  for  wall 
mounting  or  free  standing. 

(i)  Schemes  involving  a  number 
of  meters  dispensing  liquids  to 
one  outlet. 

(I)  Schemes  where  a  number  of 
liquids  are  dispensed  through 
one  meter. 

(k)  Automatic  actuation  of 
metering  equipment  by  photo¬ 
electric  cell  or  contact  operating 
devices. 

(l)  Complete  panels  incorpor¬ 
ating  mimic  diagrams. 

(m)  Complete  auto  preset 
equipment  that  could  be  preset 
by  a  punched  card  reader  unit. 


You  may  be  tempted  to  tear  out  this  advertisement 
for  reference.  Well,  it's  always  a  pity  to  spoil  a  book: 
get  your  Secretary  to  drop  us  a  card  and  we'll  gladly  send 
you  a  reprint  of  these  pages.  A  letter  tvith  more  detailed 
requests  will,  of  course,  receive  more  detailed  attention. 
Write  to: — 


MEASUREMENT  LIMITED 


TAMESIDE  WORKS  DOBCROSS.  NR.  OLDHAM.  LANCS. 

Telephone:  Delph  424  ( 3  lines)  Teleweams:  Supermeier  Dobeross 

MEASUREMENT  ENGINEERING  LIMITED  P.O.  Box  2303.  Wellington  C.l. 
PARKINSON  COWAN  (S.A.)  (Pty.)  Ltd.  P.O.  Box  1113.  Jchinnesburg 
t-\pi>ri  tn4fuirie3  to:  Parkinstin  Cowan  Group  Exports  Ltd.,  Terminal  Houae, 
Grosvenor  Gardens,  London  S.W.I. 

Telephone:  SLOANE  01 1 1/4  CMes:  DISC  London 
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The  Jamaica  Cooling  Store 

Island  In  the  Sun  chooses 

YORK  REFRIGERATION 


A  factor  in  broadening  the  basis  of 
Jamaica's  economy  and  developing 
the  island's  citrus  fruit  industry  is 
The  Jamaica  Cooling  Store,  erected 
by  the  Colonial  Development 
Corporation. 

The  largest  installation  of  its  kind 
in  the  West  Indies,  there  are  eight 
chambers  having  a  total  capacity  of 


100,000  cubic  feet.  YORK  Ammonia 
equipment  is  used  throughout  and 
flexibility  in  operation  is  provided 
by  the  multiplicity  of  units  in  all 
sections  of  the  plant. 

The  project  is  enjoying  success  and 
is  assisting  greatly  in  increasing  the 
quality  and  quantities  of  citrus  fruit 
for  export. 


The  Quality  Name  in  Refrigeration 


YORK  SHIPLEY  LIMITED 

A  Member  of  the  Borg-Warner  International  Group 

NORTH  CIRCUI.AR  ROAD  ‘  LONDON  •  N.W.2. 

BIRMINGHAM  .  DUBLIN  •  GLASGOW  .  MANCHESTER  .  NOTTINGHAM 


Associated  Companies ,  Branches  <5  Distributors  throughout  the  World. 
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How  to 
reach  the 
height  of 

popularity 


IT’S  THE  TOP  QUALITY  PRODUCT  that  heads 
the  popularity  poll  these  days. 

And  a  top  quality  product  needs  top  quality  ingredients. 
Sometimes  you  have  a  choice  of  ingredients. 

But  not  with  milk.  For  that  irresistible  fresh  flavour 
you  must  have  golden  glow. 

It’s  not  just  the  experts  who  can  tell  the  difference. 

The  public  may  not  know  that  it’s 

GOLDEN  GLOW  that  makes  a  product  so  good, 

but  they  do  know  a  good  thing  when  they  taste  it! 

GOLDEN  GLOW  has  more  virtues  than  flrst-class  flavour, 
it’s  economical.  It’s  so  much  easier  to  store. 

And  it’s  so  simple  to  handle. 

If  you  want  to  know  more  about  golden  glow, 

’phone  us  for  a  sample  today. 

Golden  Glow  English  made  Dairy  Products 

Spray  and  Roller  Process  ;  Full  Cream  and  Separated  Milk  Powder; 

Evaporated  Milk  and  Cream: 

all  packed  in  containers  to  suit  your  requirements. 


<30l0EnGL0U> 


GOLDEN  GLOW  LIMITED 
CENTRAL  BUILDINGS  GUD-DFORD 
Telephone :  Guildford  2345 


<P 
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IT'S  HERE  — THE 


6  TON  TRUCK 


Latest  and  greatest  addition  to  the  quality-built  ‘Superpoise’  range, 
this  6  tonner— based  on  a  well-proved  design— stands  supreme  in  its  class. 
Engineered  from  first  class  materials,  robustly  built  and  easy  to  maintain, 
it  will  give  long  periods  of  economical  and  trouble-free  service. 

^  Choice  of  3  great  power  xinits:  91  b.h.p.  petrol  with  optional  chrome  bores;  83  b.h.p.  ‘P6’ 
diesel;  104  b.h.p.  ‘R6’  diesel.  ^  Deep-section  chassis  frame  of  high-tensile  steel,  and  heavy  duty 
rear  suspension.  ^  Exceptional  bodyspace — standard  factory-built  dropsider  is  186  in.  long. 
^  Superb  visibility  from  low  floor  all-steel  3  seater  cab  equipped  with  every  aid  to  driver 
comfort.  ^  Outstanding  engine  accessibility  simplifies  routine  maintenance.  ^  Two-speed 
rear  axle  or  synchromesh  gearbox — with  or  without  overdrive — available  at  extra  cost. 


A  ROOTES  PRODUCT  -  BUILT  STRONGER  TO  LAST  LONGER! 


COMMER  CARS  LIMITED  LUTON  BEOS  EX  PO  R  T  D I V  IS  ION :  R  OOTE  S  LTD.  DE  VO  N  S  H I R  E  HOU  S  E  PICCADILLY  LONDON  W.l 
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Butter  weighing  shields  made 
from  ‘Perspex’  in  a  number  of 
stores  of  Messrs.  J.  Sainsbury. 


food  in  Sainsbupys  shops 


Many  Sainsburys  shops  throughout  the 
country  use  counter  shields  made  from 
‘Perspex’  acrylic  sheet  to  protect  food  from  dirt 
and  dust  and  also  shields  to  display  food  as  well 
as  protect  it.  ‘Perspex’  is  an  extremely  hygienic 
material,  easy  to  clean  and  maintain.  It  is, 
furthermore,  an  attractive  material  and  one 
which  can  be  easily  shaped  to  modem  designs. 

‘Perspex’  is  strong  and  light  in  weight. 
‘Perspex’  is  available  in  a  wide  range  of  trans¬ 
parent,  translucent  and  opaque  colours  as  well 
as  in  clear  and  opal  sheet. 


Counter  Screen  made  from  ‘Perspex’  as  used  by  Messrs.  Sainsburys 
in  a  number  of  their  shops. 


'Perspex*  is  the  registered  trade  mark  for  the  acrylic  sheet  manufactured  by  I.C.I. 
IMPERIAL  CHEMICAL  INDUSTRIES  LIMITED 


LONDON  •  S.  W.  I 
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TYPE  A 
FULL  BORE 


TYPE  KB 
STRAIGHT  BORE 


of  Fluids 


eneoiintered 
in  food 
manufacture 


Diaphragms  are  made  in 
numerous  grades  for 
handling  hundreds  offluids. 


Pressure  Closing.  With  low 
pressure  operating  diaphragm 
for  remote  or  automatic 
control. 


Glass-lined  bodies  provide 
hygienic  conditions  for  ed¬ 
ible  fluids. 


Both  valves  have  flexible  diaphragm  closure 
and  the  same  method  of  isolating  fluids  (how¬ 
ever  delicate  or  damaging)  from  the  mechan¬ 
ism.  Both  are  of  simple  3  unit,  glandless 
construction  readily  dismantled  for  inspection 
and  maintenance.  Both  are  available  in  various 
materials  and  the  flanged  types  can  be  supplied 
with  bodies  lined  w’ith  rubber,  glass  or  lead. 
Type  A  has  streamline  bore.  Type  KB  has 
straight  bore  which  permits  rodding  through 
for  removal  of  built-up  deposits. 


Pressure  Opening  with  in¬ 
verted  overhead  diaphragm. 
Spring  pressure  to  close  in 
event  of  accidental  or  inten¬ 
tional  cut  in  pressure. 


Chainwell  Operation  for 
inaccessible  locations. 


In  any  problem  involving  fluid  control  submit 
your  queries  to 


Lever  Operated  (quick  act¬ 
ion)  Valves.  On — off  by 
quarter  turns  of  lever  in 
sizes  I'-IJ*.  Signal  type 
lever  can  lx  lock^  in  any 
position  for  larger  valves 


SAUNDERS  VALVE  RESEARCH  PANEL 


Direct  electrical  actuation  for 
remote  or  local  control. 
Sizes  J'-I4' 


DIAPHRAGM  VALVE  DIVISION 


CWMBRAN 


NEWPORT 


MONMOUTHSHIRE 
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PROBLEM 


- — 

Product 

Cream  of  Tomato  Soup 

Throughput 

100-400  gallons  per  hour 

Power 

under  5  h.p. 

Location 

very  little  floor  space 
available 

Labour 

only  semi-skilled  available 

Quality  control 

a  smooth,  completely 
homogenous  soup 

Budget 

£500 

The  RAPISONIC 
homogenlzer 
takes  such  Johs 
In  its  stride* 
Draw  upon 
specialist 
experience  and 
get  full  details 
of  machines 
for  your 
production  now 


ANSWER 


Ultrasonics 

Ltd  ^  , 

J 

Westgate  /  \  / 

r\i  A  / 

Otley  /  \  / 

Yorks.  \J  \J 

Vi  V 

-■  _ 1 

i 

ESfS.— ■  J 

1 

i  '■  '• 
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copocity  ond 
yield 

l||l  inilifll  end 
operating  costs 


MAXOI L 
DUPLEX 


‘D’  TYPE 

The  ‘D’  type  “Maxoil-Duplex”  expeller  will 
process  all  commercial  oilseeds  and  is  partic¬ 
ularly  suitable  for  operation  on  the  softer  seeds 
such  as  decorticated  groundnuts  or  cottonseed. 
On  these  seeds  the  ‘D’  type  will  press  between 
10  and  20  tons  per  24  hours  leaving  a  residual  oil 
content  in  the  expeller  cake  down  to  3.5% 

‘C’  TYPE 

The  ‘C’  type  “  Maxoil-Duplex  ”  is  highly  devel¬ 
oped  and  very  widely  used  for  the  single  pressing 
of  palm  kernels  and  other  oilseeds.  Capacities 
up  to  20-tons  per  24  hours  and  expeller  cake  oil 
contents  down  to  3.8%  are  obtained. 


Write  for  details  of  the  following : 

Chemical  plant  and  machinery  for  oilseed  and 
compound  milling,  batch  and  continuous  sol¬ 
vent  extraction  plant,  screw  presses,  fish  meal 
and  whale  processing,  animal,  marine  and 
vegetable  oil  refining,  and  hydrogenation  etc. 

ROSE,  DOWNS  &  THOMPSON  LTD 

Old  Foundry.  Hull.  England. 

London- -39  V'lctoria  St..  S.W.l 
Member  of  thePower-CasGroup 


I  Airetidff  revat/nised  its  tt 
t^'iihtiihle  tfuitle  io  imhtstrial 
vaifriitif,  this  htmh'  has  tioif* 
been  itivurtied  a  Silver  IKetltil 
at  the  taternational  Voohern 
Kxhihititat.  Ilh'iti  Fraahfart. 

FACTORY 

CANTEENS 

THEIR  MANAGEMENT  IN 

GREAT  BRITAIN  I 

I  by  JACK  HAMPTON 

j  115  pages  First  edition  Price  1 5s.  net 

Postage:  lOd.  Home  Is.  9d.  Abroad 

i 

Balancing  the  Canteen  Budget  .  The  Factory  I 
!  Canteen  Licence  .  Methods  of  Factory  Canteen 
Management  .  Factory  Canteen  Kitchen  and  its 
Equipment  .  Canteen  Furniture  .  Kitchen  Per- 
I  sonnel .  Tea  for  the  Factory  Worker  .  Crockery, 
Cutlery  and  Dishwashing  Machines  .  Purchase  of 
Food .  Canteen  Stores .  Canteen  Bakery .  Central 
Kitchens  for  Docks  and  Building  Sites  .  Special 
Diets  in  the  Factory  Canteen  .  Factory  Canteen  j 
deeming  .  The  Risk  of  Food  Poisoning  .  The 
'  Factory  Mess  Room  Regulations  .  Meal  Regula¬ 
tions  for  Women  in  Industry  ,  Meal  Regulations  \ 
for  Young  Persons .  Training  Courses  for  Canteen 
Staff .  Entertainment  in  the  Canteen  .  The  Com¬ 
pany  Shop  .  Industrial  Hostels  .  Works  Sports 
Clubs  .  Development  of  the  Factory  Canteen  .  The 
'  Future  of  the  Factory  Canteen.  ^ 

OBTAINABLE  THROUGH 
^  YOUR  BOOKSELLER 

LEONARD  HILL  [BOOKS]  LIMITED 
Eden  Street  .  London  .  N.W.l 
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orce 


Materials  handled  include: 


Entoleter  Mills  grind  and  pulverise  through 
IMPACT.  A  high-speed  rotor  hurls  the 
materials  with  shattering  eentrifugal  force 
against  impactors  and  the  particles  are  broken 
down  instantaneously  to  a  pre-set  uniform 
size.  The  rotor  speed  controls  the  degree  of 
reduction  and  most  powdered  and  granular 
materials  can  be  ground  accurately.  Heat 
generation  is  negligible.  Capacities  range  up 
to  20,000  lbs.  an  hour. 

HS32S 
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Starches  •  sugars  •  flour  •  whey  powder 
liver  meal  •  cotton  seed  husk  •  salt  •  feeds 
maize  •  meals  •  etc. 

Let  us  send  you  a  test  report  on  your  own  samples: 
write  now  for  Publication  I  PD*i. 


HENRY  IIMON  LTD  CHEAOLE  NEATH  •  STOCKPORT 

^93081 

TELEPHONE:  OATLEV  3SI1  TELEX  CC-ftT 
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HOPKINSONS’ 


BRONZE  VALVES 

sizes  up  to  2*  bore 

STOCK 


With  screwed  connection; 

AU  the  above  valves  are  fo 
pressures  up  to  250  Ibisg.  it 
(steam)  or  350  Ibjsq.  in.  (col 
water,  air,  oil,  etc.) 


)  •  HUDDERSFIELD 

.K  STREET  •  STRAND  •  W.C.2. 


PARALLEL-SLIDE 


VALVES 


Reliable  general-purpose  valves 
for  duties  where  the  flow  is  in 
either  direction.  Screwed  or 
flanged  connections  available. 


“S.  T.  S.”  VALVES 

Sturdy  general-purpose  valves  for 
isolating  or  regulating  purposes. 
Screwed  or  flanged  connections 
available. 


Eliminators  of 

HEAVYWEIGHTS 

and 

LIGHTWEIGHTS! 

Woods  Automatic  Weight  Control  has  strong  claims 
to  priority  status  in  the  field  of  bakery  equipment. 
Higher  yield  inevitably  results  from  its  installation. 
Operating  at  the  divider  stage  it  automatically  adjusts 
the  volume  of  the  divider  pocket,  perpetually  eliminating 
the  ever  present  tendency  to  lightweight  and  heavyweight 
runs.  But  W.A.W.C’s  virtues  are  many  sided  and  further 
details  should  be  asked  for. 

Write  for  APPROVAL  TERMS 


WEIGHT  CONTROL 
for 

OOUGH  DIVIDERS 


WOODS  AUTOMATICS  LIMITED 
BANASTRE  ROAD,  SOUTHPORT 
Telephone:  SOUTHPORT  56825-6 
Telegrams:  AUTOMATICS  SOUTHPORT 
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This  is  an  answer 
to  the  bigger 
dust  probiems 


f  Usually  the  best  way  to  deal  with  dust 

on  a  large  scale  is  to  have  a  complete 
plant  installation. 

Precision-made  ducting  carries  all  your  dust  outside 
to  Dallow  Lambert  cyclones  (shown  here),  a  Wet  Deduster, 
or  a  Dry  tube  filter— whichever  is  most  suitable. 

~  If  you  employ  large  numbers  of  dust-creating  machines, 
see  us  for  dust  and  see  if  we  can  settle  it. 


see  us  for  dust 

DALLOW  LAMBERT 


There's  a  resident  Dallow  Lambert  man  in  your  area 


DALLOW  LAMBERT  &  COMPANY  LIMITED,  THURMASTON,  LEICESTER 

cacTa 
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MALLEABLE  1 
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AND  STEEL 
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EWART  ‘ 

EWART  CHAINBELT  COMPANY  LTD  •  DERBY  •  ENGLAND 


I 


i  j, 

-  '-i 


All  ENZYME  FOR  THE 

/ 

LIQUEFACTION  AND  CONVERSION 
OF  STARCH 


' . % 


NORMAN  EVANS  &  RAIS  LIMITED 

POLEACRE  LANE  •  WOODLEY  •  STOCKPORT 

Telephone  :  Woodley  2271  (4  lines) 
Telegrams  &  Cables  :  Chrievan,  Stockport. 


September,  1958 — Food  Manufacture 


who’s 


picking  your 
pocket? 

SPILLAGE  in  milk  and  chemical  food  processing  can 
be  just  as  big  a  “pick  pocket”  as  other  items  which 
push  up  overheads  and  eat  into  hard-won  profits. 
Creeping  insidiously  between  tiles  or  paviours, 
crumbling  the  jointing  and  attacking  the  sub-floor 
beneath,  it  soon  causes  defective  floors.  This  can  be 
dangerous.  It  is  unhygienic.  It  will  also  cost  a  good 
deal  in  repairs  or  re-flooring,  besides  holding  up 
processing  while  these  are  effected. 

Proof  your  factory  floors  against  corrosion,  semtex 
spjecialise  in  anti-corrosion  treatments  of  all  types 
and  have  the  experience  and  resources  to  handle 
every  problem  of  this  kind.  They  can  save  you 
money!  Consult 

Semtex 

INDUSTRIAL  DIVISION 


Specialists  in  anti-corrosion  treatments 
and  industrial  flooring 


This  free 
book  will  give 
you  full 

details  of  the  SEMTEX 
Anti~corrosion 
Service  — 
write  for 
it  today  I 


SEMTEX  LIMITED.  Industrial  Division.  Dopt.  DS. 

50  Blackfriars  Rd.,  Salford  3.  Lancs.  Tol :  Ooansgato  3130 


The  Sutcliffe  Patent 
Mineral  Water  Bottle 
with  Glait  Stopper  IB7S 


On  exhibit  at  the  Science  Museum,  London. 


}  lbs.  T.C.  Jar  suitable  for  lib.  tiie.  R/l/2  or  R/J  Caps. 


f  SUTCLIFFE  A 


J."  Wl:  SUTCLIFFE  ft  COr  (I9SO)  LTD.  12  great  Portland  st..  w.i.- Phone;  MUScum  7263 


<HARCO’ 


PERFORATED  METAL 


Harvey 


Accurately  perforated  and  extremely  durable,  *  Harco  ’ 
Perforated  Metal  is  produced  in  most  metals  for  any 
grading,  screening  or  sorting  requirement.  A  wide 
range  of  plain,  embossed  and  ornamental  patterns  is 
available. 

Send  for  Catalogue  No.  FD  926 

Telephone;  GREenwich  3232  (22  lines) 
G.  A.  HARVEY  &  CO.  (LONDON)  LTD.,  Woolwich  Road,  London.  S.E. 7 
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Purity  Is 

so  rewarding 


The  purity  of  a  folding  box  board  is  the 
principal  safeguard  of  its  contents— 
particularly  if  they  are  sensitive  to  taint  by 
taste  or  odour.  Therefore  wise  box-makers 
and  manufacturers  insist  on  SCANDINAVIAN— 
the  folding  box  board  containing  no  repulped 
materials,  being  made  entirely  from  virgin  spruce  fibre. 
SCANDINAVIAN  costs  very  little  more  than  boards 
of  inferior  material  yet  frequently  works  out  cheaper,  as 
protective  linings  may  be  dispensed  with.  Besides  its 
hygienic  and  protective  qualities  SCANDINAVIAN  leads 
in  lightness,  whiteness  and  rigidity  and  presents  an 
admirable  surface  for  all  kinds  of  printing. 
Purity  in  folding  box  board  is  so  rewarding.  Why  not 
enquire  about  SCANDINAVIAN  now  ? 


SCANDINAVIAN 


PURE  FOLDING  BOX  BOARD 


SCANDINAVIAN  PACKING  FOR 
SENSITIVE  PRODUCTS 
The  name  Scandinavian  guarantees 
a  pure  folding  box  board  produced 
by  the  associated  box  board 
manufacturers  of  Finland. 

Norway  and  Sweden. 


Ask  your  boxmaker  or  agents  of  the  FINNISH.  NORWEGIAN  AND  SWEDISH  FOLDING  BOX  BOARD  MILLS 
OR  WRITE  TO  THE  INFORMATION  DEPT.,  P.O.  BOX  7232  STOCKHOLM  7 


cvs-i 
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to  9t 


WETTER 


4  MACHINES 

for  the  Manufacture  of  all  Meat  Products 


POWER  MINCERS 
BOWL  CUTTERS 

SAUSAGE  FILLERS  AND  LINKERS 
DICING  MACHINES 
MEAT  CUTTING  BANDSAWS 
FOOD  TRUCKS  AND 

MEAT  COOKING  PLANT 

etc.,  etc. 

Apply  for  illustrated  folder. 


Illustration  shows 

GIANT  ELEaRIC  MEAT  MINCER  OR  GRINDER 


J.  C.  WETTER  &  CO.  LTD.,  23  Middle  St.,  West  Smithfleld,  London,  E.C.  I 

Phone:  MONarch 


•  4  sizes:  Laboratory,  P.1,  P.2  (illustrated)  and  P.4 

•  Finest  powder  in  one  through-put. 

•  Granulation  or  200  mesh,  without  sieving  (down  to 
350  mesh  with  sieve) 

•  Test  Mill  available  for  customer's  samples. 

•  Supplied  with  or  without  electrical  and  baseinp 
equipment. 


mmmw 


FOLLSAIN-WYCLIFFE  FOUNDRIES  LTD  •  LUTTERWORTH  •  Nr.  RUGBY 


T.I.i  Lutt.rworth  It,  M  and  ISI 
Gram.:  "  Wycliffa.**  Luttarworth 
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NOLDAN  ENGINEERS 
(LONDON)  LIMITED  i 

(In  atsociation  with  W.C.Holmas  A  Co.  Ltd.)^^ 
119,  VICTORIA  STREET,  LONDON,  S.W.1. 

TatopkoM:  rwtoria  tt71-3 


The  ‘Holo-Flite’  Processor  is  a  screw  conveyor 
with  helical,  hollow  flights  through 
which  the  heat  transfer  agent  is  circulated. 

The  material  to  be  heated,  cooled  or 
dried  moves  at  a  uniform,  predetermined  rate. 
For  full  details  please  write  for  a 
copy  of  Publication  No.  PP56-2. 
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Hollow,  intenneshiiig 
‘Ssmcro-^cicwt'  transport  and 
heat  or  cool  the  material 
being  processed. 


ihjz  fvtQjsfet.  wuAs^ 


...  to  determine,  rapidly  and  accurately  the  moisture  con¬ 
tent  of  a  hundred  and  one  products  in  industrial  use. 

The  compact  and  robust  KAPPA  AB/55  provides  the 
answer  —  rapidly  —  at  a  glance,  in  six  seconds. 

The  single  tuning  control  makes  operating  extremely 
simple,  so  that  an  unskilled  operator  can  take  spot  checi 
in  minimum  time. 

The  KAPPA  is  tropicalised  and  mobile  battery  models 
are  available. 


KAPPA  MOISTURE  METERS  LTD 


MAPLE  CROSS  INDUSTRIAL  ESTATE  •  DENHAM  WAY 
RICKMANSWORTH  .  HERTS  — Tel;  Rickmansworth  6369 


WILLIAM  BRYAN  LTD. 

Jjok  Jxmst  QualiUf 


PEPPER  &  SPICES  ^ 

MACE,  NUTMEGS,  GINGER,  CINNAMON,  ETC. 


HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to: 


3  LOVAT  LANE 

EASTCHEAP,  LONDON,  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE,  BILGATE,  LONDON 
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NO  FRUSTRATION!  With  a  Premier  Mixer  you  have  a  precision  bnili 
machine  which  vibrates  rather  less  than  Nelson’s  Column. 
You  can  depend — always — on  its  perfect  performance.  No  more  hit 
or  miss  runs  ending  up  very  differently  from  your  original  tests. 
A  Premier  machine  is  its  own  guarantee  of  good  behaviour. 
NO  AERATION!  Our  mixers  are  no<  fresh  air  fiends.  They  never  vibrate, 
so  they  never  let  air — or  air  bubbles — into  your  mixture. 
You  will  appreciate  the  importance  of  this  whatever  industry  you  are 
concerned  with.  Nobody  wants  to  buy  bubbles. 

With  Premier  Mixers  no  one  does. 
NOIRRITATION!  The  smooth,  peaceful  hum  of  a  Premier  Mixer  will 
not  disturb  your  staff.  In  fact,  you’ll  find  our  mixers 
just  the  kind  of  quiet,  efficient  workers  you  like  to  employ. 
ANDA  GUARANTEE!  Bring  your  mixing  problems  to  us  with  complete 
confidence.  The  solution  arrived  at  by  our  laboratory  experts 
will  be  guaranteed.  Included  with  the  specification  is  a  guarantee  that 
the  Premier  Mixing  Equipment  recommended  for  the  job 
will  produce  the  desired  results. 
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PREMIER  COLLOID  MILLS  LTD 

HERSHAM  TRADING  ESTATE  •  W ALTON  ON~THAM ES  •  SURREY  *  TELEPHONE  WALTON  6305 
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DRINGS  LTD  praise  their 

$£YDHMMM  SUPER  CUTTERS f 


•  CO-OPERATIVE  WHOLESALE  SOCIETY  LTD.,  LOWESTOFT 

•  Mewrs.  JOHN  GARDNER  LTD.,  GLASGOW  •  ALFRED  E.  JONES  LTD.,  LIVERPOOL 

•  Messrs.  McGROUTHER  LTD.,  STIRLING  •  C  T.  HARRIS  (CALNE)  LTD 

STOKES  &  DALTON  LTD.,  Victoria  Spice  Hills,  Leeds,  9  Telei  31701  (10  lines). 
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Other  important  firms  now  using 

Seydelmann  Cutters  include 


DRINGS  LTD.,  Wembley,  Middx. 


kai/etosay 


Dear  Sirs, 

W^e  have  now  been  using  Sey  delmann  chopping  machines  for  about 
a  year  and  find  them  reliable  and  a  great  advance  on  the  old 
fashioned  low  speed  hand-emptying  machines.  They  give  an 
excellent  and  consistent  chop  in  the  minimum  time  and  tcith  a  very 
small  temperature  rise.  For  most  meats  they  eliminate  any 
requirement  for  pre-mincing.  We  have  found  that  one  machine 
operated  alternately  by  two  men  can  do  over  150  choppings  (each 
about  110  lbs.)  in  a  working  day. 

Yours  faithfully. 


FOOD 
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THE  COCONUT 

The  Coconut  Palm  grows  best  on  alluvial 
soils  under  conditions  of  high  temperature 
and  rainfall,  thus  its  cultivation  is  limited  to 
the  coastal  areas  within  a  relatively  narrow 
belt  approximately  20°N.  and  S.  of  the 
equator.  This  belt  stretches  roughly  across 
Equatorial  Africa  and  includes  Southern 
India,  Ceylon,  the  Malay  Straits,  the  Philip¬ 
pines,  Indonesia,  the  South  Pacific  Islands 
and  the  West  Indies. 

The  tree  itself  grows  to  about  100  to  120 
feet  at  maturity  and  bears  clusters  of  nuts  after 
10  years  of  growth — a  mature  tree  yielding 
anything  from  100  to  200  nuts  per  year. 

The  nuts  as  we  know  them  are  covered  with 
a  thick  fibrous  husk  which  may  be  removed 
and  made  into  a  number  of  products  such  as 
coconut  matting,  brushes,  etc.  In  fact  the 
production  of  this  fibre  or  coir  is  an  important 
part  of  the  Coconut  Industry  and  certain 
species  of  palm  are  grown  solely  for  this  pur¬ 
pose. 

COPRA 

In  the  production  of  Copra  the  nut  is  split 
open  and  the  meat  removed.  This  is  then 
dried  in  one  of  three  ways,  (a)  exposure  to  the 
sun,  (b)  over  open  fires,  or  (c)  inside  hot  air 
kilns.  Sun  drying  is  the  oldest  method  and, 
where  climatic  conditions  allow,  is  capable  of 
producing  a  very  good  quality  Copra.  Smoke 
drying  is  usually  employed  by  natives  and 
unless  great  care  is  taken  the  resulting  Copra 
is  likely  to  be  scorched,  or  overdried.  The 
most  up-to-date  method  of  drying  is  by  hot 
air  and  on  some  estates  very  modern  kilns  have 
been  introduced.  By  virtue  of  the  fact  that 
with  a  kiln  of  this  sort  the  fresh  meat  is 
protected  from  the  variations  in  weather  and 
from  open  fires,  the  Copra,  and  consequently 
the  crude  oil,  is  usually  of  a  higher  quality. 

Copra  from  different  parts  of  the  world 
varies  slightly  in  size,  shape  and  appearance 
and  an  expert  may  tell  with  some  degree  of 
certainty  from  looking  at  a  sample  of  Copra, 
from  which  part  of  the  world  it  has  come  and 
the  drying  treatment  it  has  received. 

The  world  production  of  Copra  in  1955 
was  estimated  in  the  region  of  3,000,000  tons. 
In  post-war  years  the  Philippine  Islands  have 
replaced  Indonesia  as  the  most  important 


FIBROUS 

HUSK 


T^HARD 
''  V  SHELL 


producing  region  and  the  area  under  cultiva¬ 
tion  is  estimated  at  some  2^  million  acres.  In 
most  producing  countries  Copra  forms  one 
of  the  major  items  in  the  national  economy. 

OIL  CONTENT 

The  oil  content  of  Copra  may  vary  depend¬ 
ing  on  the  area  where  it  has  been  produced. 
It  can  be  as  low  as  64.0%  and  in  the  case  of 
Ceylon  or  West  Indies  Copra,  as  high  as 
70.0%. 

The  condition  of  the  Copra  is  reflected  in 
its  colour  and  F.F.A.  and  depending  on  the 
method  used  in  its  preparation  may  vary  from 
off  white  to  a  chocolate  colour  with  a  Free 
Fatty  Acid  content  of  0.1  %  to  7.0%. 

The  table  below  shows  some  of  these  varia- 


Moisture 

% 


Type 

Colour 

F.F.A. 

% 

Sun  Dried 
Good  ... 
Fair 

Poor 

Off  White 

Cream/Golden  Brown 
Golden  Brown /Brown 

0-5-20 

1- 5-2  5 

2- 5-40 

Hot  Air  Dried 
Good  ... 
Fair 

Poor 

Pale  Cream 

Cream 

Cream/Brown 

08-1-5 

1 - 5-2-5 

2- 0-30 

Smoke  Dried 
Good  ... 

Fair 

Poor 

Cream/Golden  Brown 
/Brown 

Brown/Chocolate 

Chocolate 

IB-2-5 

2- 0-3-0 

3- 0-4-5 

These  figures  are  typical  and  not  necessarily  average. 
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Anti-hunger  campaign 

Despite  all  the  efforts  made  by  such  bodies  as  FAO, 
WHO,  UNESCO  and  other  United  Nations'  organi¬ 
sations,  as  well  as  the  increased  food  production 
which  modern  science  has  brought  about,  progress 
in  the  effort  to  abolish  world  hunger  has  been  piti¬ 
fully  slow,  and  with  the  present  growth  of  world 
population,  which  is  expected  to  double  itself  by  the 
end  of  the  century,  the  attainment  of  reasonably  ade¬ 
quate  levels  of  nutrition  for  hundreds  of  millions  of 
people  remains  a  distant  if  not  a  receding  problem. 

This  rather  unhappy,  though  undoubtedly  realistic, 
view  of  the  food  supply  position  throughout  the 
world  was  expressed  recently  by  Mr.  B.  R.  Sen, 
Director-General  of  FAO.  Addressing  a  meeting  of 
the  United  Nations'  Economic  and  Social  Council 
(ECOSOC)  to  which  FAO  delivered  a  report,  he 
called  for  a  special  year,  after  the  type  of  the  Inter¬ 
national  Geophysical  Year,  devoted  to  tackling  the 
problem  of  world  malnutrition.  At  the  same  time  he 
reminded  the  meeting  that  the  problems  of  poverty, 
hunger  and  malnutrition  are  so  vast  in  scale  and  so 
serious  in  character  that  no  one  year's  endeavour, 
however  intense,  could  in  itself  constitute  anything 
like  a  fundamental  solution,  and  warned  particularly 
against  the  use  of  facile  slogans  which  might  have 
some  superficial  appeal  but  would  fail  entirely  to  go 
to  the  roots  of  the  intricate  economic  relationships 
involved — a  clear  hint  that  the  suggested  campaign 
might  be  seized  upon  for  propaganda  purposes  by 
unscrupulous  elements.  None  the  less,  he  felt  that  a 
year  in  which  ‘  ‘  we  might  seek  through  all  the  inter¬ 
national  and  other  agencies  to  consciously  orientate 
all  means  at  our  disposal  to  attack  this  complex  prob¬ 
lem  "  would  heighten  the  awareness  of  the  world  to 
the  gravity  of  the  problem  and  ‘  ‘  improve  the  foun¬ 
dations  for  accelerated  and  effective  action." 

The  FAO  report  itself,  which  deals  with  the  food 
reserve  position  in  under-developed  countries,  holds 
out  little  hope  that  the  countries  most  in  need  of 
national  food  reserves  will  be  able  to  build  them  up 
through  commercial  purchases,  and  sees  the  only 
answer  to  the  problem  in  the  surplus  food  stocks  now 
existing  in  some  countries.  It  suggests  that  the  mak¬ 
ing  available  of  these  stocks  to  poorer  countries  for 


reserve  purposes  need  not  conflict  with  the  interests 
of  other  exporting  countries,  since  the  use  of  the 
stocks  as  a  reservoir  against  emergency  conditions 
would  not  reduce  the  volume  of  current  consumption 
or  of  traditional  imports.  The  report  notes  that 
generous  provisions  already  exist  under  United 
States'  legislation,  the  Colombo  Plan,  and  other 
forms  of  external  help,  for  the  use  of  such  stocks  in 
emergencies  abroad,  but  points  out  that  a  number  of 
difficulties,  the  solution  of  which  is  imperative,  have 
up  to  now  precluded  any  major  transfer  of  stocks  for 
the  consistent  building  up  of  national  reserves. 

Food  for  thought 

We  have  commented  several  times  on  the  dangers 
arising  from  atomic  explosions  and  the  contamina¬ 
tion  of  the  world's  food  supplies  with  radio-active 
fallout.  A  sombre  warning  has  now  been  given  by 
the  United  Nations'  committee  of  83  leading  scien¬ 
tists  from  15  countries  who  have  been  studying 
radiation  hazards  for  two  and  a  half  years.  The 
committee  has  reached  the  solemn  conclusion  that 
no  one  knows  how  much  damage  may  be  being  done 
by  the  radiation  to  which  we  are  all  being  subjected, 
but  that  thousands  have  already  been  condemned  by 
H-bomb  tests  to  illness,  deformity  or  death.  It  also 
draws  attention  to  the  dangers  arising  from  atomic 
power  stations,  therapeutic  and  diagnostic  X-rays 
and  other  sources  of  radiation. 

The  report  reveals  that  radiation  in  certain  areas 
of  the  world  has  already  risen  above  the  level  which 
the  Medical  Research  Council  has  suggested  deserves 
"serious  consideration."  It  is  true  that  even  in 
countries  where  exposure  to  man-made  radiations  is 
greatest,  these  have  not  yet  exceeded  2%  of  the 
background  level.  But  the  report  also  reveals  just 
how  the  materials  responsible  for  radiation  can  be¬ 
come  concentrated  in  our  food.  Pointing  out  that 
strontium  90,  which  is  deposited  along  with  calcium 
in  many  foods,  accumulates  more  in  rice,  other 
cereals,  and  vegetables  generally  even  than  it  does 
in  milk,  the  report  shows  that  the  rice-eating  popu¬ 
lations  of  many  Far  Eastern  countries  are  consum¬ 
ing  about  six  times  as  much  strontium  90  as  the 
milk-drinking  people  of  the  West.  Canada,  with  a 
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big  consumption  of  cereals,  also  has  a  higher-than- 
average  strontium  intake.  This,  be  it  said,  does  not 
necessarily  mean  that  the  dangers  arising  from  the 
consumption  of  this  material  in  milk  have  been  exag¬ 
gerated;  it  merely  means  that  even  more  vigorous 
concentrators  of  the  element  have  been  found. 

Perhaps  the  most  significant  feature  about  the  re¬ 
port  is  the  fact  that  scientists  from  Russia  and 
Czechoslovakia,  from  Britain  and  the  U.S.A.,  as 
well  as  from  many  other  nations,  committed  and 
uncommitted  in  their  support  of  the  rival  doctrines, 
have  co-operated  in  its  production,  and  in  issuing 
the  warnings  it  contains.  When  scientists  are 
united,  can  governments  be  far  behind? 

Ten  times  round  the  world 

One  of  the  notable  facts  about  the  post-war  eating 
habits  of  the  British  people  has  been  the  striking 
increase  in  the  number  of  sausages  consumed. 
Stimulated,  no  doubt,  by  the  war-time  shortage  of 
meat,  and  further  enhanced  by  today's  general  de¬ 
mand  for  quickly  cooked  or  ready-to-eat  foods,  the 
sausage-eating  habit  has  grown  to  such  an  extent  that 
we  are  now  consuming  sausages  to  the  value  of  ^qo 
million  per  year.  Speaking  at  a  recent  meeting  of 
the  Meat  and  Fish  Products  Panel  of  the  British 
Food  Manufacturing  Industries  Research  Associa¬ 
tion,  Mr.  R.  Marshall,  head  of  the  Technical  Devel¬ 
opment  section  of  the  Oppenheimer  Casing  Co. 
(U.K.),  Ltd.,  said  that  in  1957  no  less  than  4,500 
million  sausages  were  eaten  in  Britain,  the  equiva¬ 
lent  of  I  sausage  every  4  days  per  head  of  population, 
or  enough,  placed  end  to  end,  to  stretch  10  times 
round  the  world. 

Mr.  Marshall  was  addressing  the  panel  on  the  sub¬ 
ject  of  sausage  casings,  which  he  dealt  with  under 
the  heading  of  natural  and  synthetic.  He  said  that 
in  this  country  beef  casings  were  used  mainly  for 
black  puddings,  for  which  their  natural  curvature 
is  suitable,  since  we  appeared  to  prefer  synthetic 
casings  for  our  breakfast-type  sausages.  He  drew 
attention  to  the  fact,  however,  that  Continental 
people,  particularly  the  Germans,  prefer  natural  cas¬ 
ings  for  this  type  of  commodity,  so  that  a  ready  ex¬ 
port  market  for  beef  casings  exists. 

On  the  subject  of  synthetic  casings,  he  pointed  out 
that  there  now  exist  synthetic  casings  for  every  type 
of  sausage  produced  in  Britain  except  the  normal  6 
or  8  to  the  pound  beef  or  pork  type,  for  which 
hog  casings  are  still  used.  Cellulose  casings,  which 
are  non-edible,  are  used  mainly  in  the  manufacture 
of  skinless  sausages,  whilst  alginate  casings  are  used 
extensively  in  the  sausage-canning  industry. 

Many  firms  now  distribute  sausages  on  a  nation¬ 
wide  scale,  and  with  its  canned  and  skinless  forms 


increasing  in  {xipularity,  many  thousands  of  pounds 
being  spent  on  research  into  ways  of  improving  its 
flavour  and  increasing  its  keeping  qualities,  and 
public  analysts  keeping  a  wary  eye  on  its  meat  con¬ 
tent,  the  humble  “banger”  has  now  become  big 
business] 

Test  infestation  control 

One  of  the  major  problems  of  controlling  the  pest  in¬ 
festation  of  imported  foodstuffs  lies  in  controlling  the 
infestation  at  source.  If  this  is  not  done,  much 
damage  is  sustained  in  the  overseas  producing  terri¬ 
tories  and  during  transit  by  sea,  and  the  infestation 
may  have  reached  uncontrollable  proportions  before 
the  commodity  ever  reaches  this  country.  In  order 
that  this  infestation  should  be  more  efficiently  con¬ 
trolled  in  its  early  stages,  the  Pest  Infestation  Re¬ 
search  Board  has  recommended  to  the  D.S.I.R.  that 
the  Pest  C ontrol  Laboratory  should  extend  its 
research  to  cover  infestation  of  food  during  storage 
and  handling  on  board  ships  and  overseas.  The  re¬ 
commendation  is  included  in  the  Board’s  proposals 
for  the  5-year  period  beginning  next  year,  and 
appears  in  its  annual  report. 

This  scheme,  if  adopted,  will  not  represent  a  com¬ 
pletely  new  venture,  since  for  some  years  the  labora¬ 
tory  has  maintained  close  contact,  through  its  Colo¬ 
nial  Liaison  Officer,  with  food  storage  problems  in 
many  Colonial  territories.  In  fact,  some  of  the  lab¬ 
oratory's  senior  scientists  have  been  asked  by  Colo¬ 
nial  governments  to  investigate  and  advise  on  specific 
problems. 

Another  extremely  serious  problem  to  which  the 
report  draws  attention  is  the  development  by  insects 
of  resistance  to  insecticides.  The  Research  Board 
considers  that  work  on  this  problem  should  be  given 
the  highest  priority,  and  reports  that  the  World 
Health  Organisation  has  given  the  project  strong 
support,  and  has  offered  very  substantial  financial 
assistance  to  the  laboratory  in  aid  of  the  biochemical 
research  involved. 

Changing  patterns  of  distribution 

The  phenomenal  growth  during  the  last  three  years 
or  so  of  self-service  grocery  stores,  some  of  them 
now  approaching  the  American  super-markets  in 
size  and  many  of  them  owned  by  large  chains,  has 
been  commented  U|X)n  in  these  columns  several 
times.  Small  individual  grocers  have  naturally  be¬ 
come  extremely  concerned  about  these  developments, 
and  have  recently  been  particularly  incensed  at  the 
growing  practice  in  these  multiple  stores  of  price- 
cutting  on  certain  selected  items.  Many  small  grocers 
have  feared  that  this  practice  heralds  a  return  of 
the  price-cutting  wars  of  the  thirties,  and  have  urged 
manufacturers  to  enforce  the  recommended  prices  of 
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their  products,  even  to  the  extent  of  a  threat,  now 
withdrawn,  to  boycott  manufacturers  who  do  not 
do  so. 

The  concern  of  the  smaller  traders  is  natural 
enough,  to  say  the  least  of  it,  as  is  the  reluctance 
of  manufacturers  to  forgo  the  increased  outlet  for  his 
goods  which  the  multiple  concerns,  selling  at  reduced 
prices,  can  offer  him.  The  practice  of  selling  one 
article  at  a  reduced  price  to  attract  trade  in  other 
goods  is  probably  as  old  as  trade  itself,  however, 
and  as  is  pointed  out  in  a  recent  article  in  the  Finan¬ 
cial  Times,  the  practice  need  not  be  considered  as 
militating  in  all  cases  against  the  interests  of  the 
smaller  man.  As  the  article  comments,  it  is  entirely 
falacious  to  believe  that  super-markets  have  lower 
mark-ups  and  margins  than  other  shops,  for  it  is 
<loubtful,  with  the  capital  ex|)enditure  involved, 
whether  any  of  them  could  operate  profitably  at  a 
lower  average  mark-up  than  is  considered  necessary 
by  the  individual  trader  (a  figure  given  in  the  article 
as  i6%).  They  therefore  depend  on  making  up 
through  the  extra  trade  they  draw  on  other  goods 
the  profits  they  lose  on  their  cut-price  lines.  The 
cut  prices  draw  customers  into  the  shop,  who  stay  to 
sjiend  more  expansively.  It  is  suggested  that  this 
system  of  “  flexible  pricing  ”  is  equally  available  to 
the  small  trader,  and  will  indeed  become  common 
practice  among  all  the  most  efficient  of  them. 

Voluntary  buying  chains 

Another  way  in  which  the  smaller  men  are  able  to 
combat  the  comix'tition  of  the  larger  groups  is  by 
the  formation  of  voluntary  wholesaling  associations, 
which  link  the  trader  to  one  particular  wholesaler, 
giving  him  advantages  in  discounts,  credit  facilities, 
and  organisational  advice.  The  first  of  these  volun¬ 
tary  buying  chains,  the  Alliance  of  Individual  (iro- 
cers,  was  formed  in  1954,  and  there  are  nf)W  at  least 
46  such  groups  in  the  country,  covering  some  8,000 
shops — about  10%  of  the  private  grocers  now  in 
business.  The  grocer  receives  a  discount  which  may 
amount  in  some  cases  to  2i%.  More  important,  he 
receives  everything  from  one  source,  and  as  weekly, 
and  often  twice-weekly,  deliveries  are  made,  he 
needs  to  carry  considerably  less  stock,  which  releases 
capital  for  improvements  in  the  shop.  In  America, 
the  voluntary  chain  will  often  lend  money  for  these 
purposes,  but  so  far  this  has  not  hapjx'ned  here. 
Nor  has  anyone  yet  introduced  a  Swedish  innovation, 
wholesale  self-service,  whereby  a  retailer  collects  his 
g(K)ds  from  a  self-service  warehouse. 

All  this  affects  the  food  manufacturer  not  a  little. 
In  America,  whose  distributing  and  buying  patterns 
we  appear  to  be  following  increasingly  closely, 
manufacturers  are  having  to  fight  extremely  hard  to 


get  their  branded  goods  on  the  shelves  of  super¬ 
markets  in  competition  with  the  super-markets'  own 
brands.  So  far,  the  chains  over  here  have  done 
little  to  develop  their  own  brands  in  competition 
with  nationally  known  manufacturers.  If  ever  they 
do,  the  manufacturers,  particularly  the  smaller  ones, 
will  be  more  than  happy  to  foster  the  continued  ex¬ 
istence  of  the  small  individual  trader. 

A  £400  million  industry 

British  industry  last  year  spent  upwards  of  £400 
million  on  packages  for  its  products.  Yet  many 
people  consider  that  packaging  still  does  not  receive 
the  consideration  it  deserves  as  a  major  factor  in 
production  costs  and  pnxluctivity.  In  a  review  of 
productivity  in  packaging,  currently  being  issued  by 
the  British  Productivity  Council,  a  general  survey 
is  given  of  what  is  going  on  in  this  sector  of  industry, 
and  examples  are  quoted  to  show  how  productivity 
rises  and  costs  come  down  when  packaging  is 
planned  for  and  considered  as  an  integral  part  of  the 
manufacturing  process,  and  not  as  a  postscript  to 
production. 

One  of  the  examples  quoted  as  being  typical  of  the 
best  practice  is  that  of  a  collapsible  tube  manufac¬ 
turer,  who  has  been  able  to  persuade  his  customers  to 
let  him  know  when  they  are  first  considering  a  new 
product.  This  allows  him  time  to  perform  the 
many  tests  necessary  to  ensure  that  the  best  and  most 
economical  package  is  designed.  It  also  allows  in 
certain  cases  for  the  product  to  be  designed  in  some 
particular  to  suit  the  package,  rather  than  the  other 
way  round,  to  the  benefit  of  all  concerned.  Thus  it 
may  be  possible  by  the  simple  addition  of  an  in¬ 
hibitor  to  make  the  product  compatible  with  a 
chea|X‘r  tube,  and  a  slight  alteration  in  formula  can 
lead  to  important  savings. 

Tackling  the  problem  at  the  earliest  stage  of  all, 
the  Produce  Prepackaging  Development  Association 
is  trying  to  interest  seed  suppliers  and  research 
organisations  in  the  possibilities  of  growing  produce 
more  suitable  for  prepackaging  than  some  of  the 
existing  varieties. 

The  review  also  gives  interesting  examples  of  the 
effect  on  demand  of  packaging  techniques.  Sales  of 
a  traditional  foodstuff  in  a  novelty  package  totalled 
15  million  units  in  the  first  nine  months,  whilst  a 
new  and  attractive  neckband  on  some  bottled  pro¬ 
ducts  pushed  up  sales  by  18%.  In  another  example, 
studied  in  a  London  self-service  store,  it  was  shown 
that  a  new  package  is  selling  a  certain  product  five 
times  as  fast  as  it  sold  in  a  traditional  container 
under  precisely  similar  selling  conditions. 

As  one  packager  recently  put  it,  “a  traditional 
package  is  often  geared  to  traditional  levels  of 
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sales."  The  review  should  make  enlightening  read¬ 
ing  for  anyone  wedded  to  this  ‘  ‘  traditional ' '  out¬ 
look,  and  provide  further  stimulation  for  anyone 
already  "package  conscious." 

Standard  for  marzipan 

A  STANDARD  for  marzipan  and  almond  paste  for  use 
in  the  bakery  and  similar  trades  is  being  suggested 
by  the  public  health  committee  of  the  County  Coun¬ 
cils  Association.  The  Association  has  asked  the 
Minister  of  Agriculture,  Fisheries  and  Food  to  invite 
the  P'ood  Standards  Committee  to  recommend  a 
standard,  with  the  intention  that  it  should  be  fol¬ 
lowed  by  a  Food  Standards  Order. 

The  committee  says  that,  in  its  view,  both  marzi¬ 
pan  and  almond  paste  should  contain  not  less  than 
25%  of  ground  almonds. 

The  request  to  the  Minister  is  being  made  follow¬ 
ing  a  report  from  the  Carmarthenshire  County  Coun¬ 
cil,  which  states  that  after  an  adverse  report  by  the 
public  analyst  on  a  sample  of  almond  paste  it  was 
learned  that  discussions  were  taking  place  between 
the  bakery  trade  and  the  Association  of  Public 
Analysts  ‘  ‘  with  a  view  to  securing  agreement  on 
a  standard  (or  standards)  for  marzipan  and  similar 
nut  products." 

The  county  council  was  given  to  understand  that 
discussions  had  reached  a  stage  when  general  agree¬ 
ment  could  be  expected  shortly. 

The  report  states:  "It  would  appear  that  the  in¬ 
tention  was  to  publish  a  Code  of  Practice,  as  has  been 
done  in  the  case  of  several  other  articles  of  food, 
stipulating  an  agreed  standard  or  standards.  This 
we  consider  to  be  far  from  satisfactory. 

‘  ‘  Such  matters  of  importance  to  food  and  drugs 
authorities  could  be  dealt  with  more  adequately  by 
reference  to  the  food  standards  committee  of  the 
Ministry  as  a  subject  for  an  Order  to  be  made  by 
the  Minister. 

‘  ‘  Codes  of  Practice  generally  seek  to  offer  advice 
and  guidance  whereas  we  consider  that  standards  of 
quality  and  composition  should  be  legally  enforceable. 

"  In  connection  with  marzipan,  almond  and  other 
nut  pastes,  certain  points  which  merit  careful  con¬ 
sideration  occur  to  us.  The  discussions  mentioned 
above  seem  to  indicate  that : 

"(i)  Marzipan  is  to  be  given  a  standard  on  its 
own  of  25%  ground  almonds  content,  which,  hav¬ 
ing  regard  to  the  fact  that  marzipan  is  a  mixture 
mainly  of  ground  almonds  and  sugar,  is  rather  low. 
It  appears  that  different  analysts  employ  different 
methods  and  bases  of  calculation,  which  can  produce 
very  appreciable  differences  in  the  final  figures. 

"(2)  It  seems  that  it  is  proposed  to  set  a  lower 
standard  for  almond  paste  and  other  nut  pastes.  We 


contend  that  marzipan  and  almond  pastes  are  syn¬ 
onymous  and  feel  sure  that  housewives  generally 
and  public  analysts  would  concur.  It  is  submitted 
therefore  that  the  same  standard  should  apply  to 
marzipan  and  almond  paste. 

"(3)  Other  nuts  have  a  lower  oil  content  than  al¬ 
monds  and  these  other  nut  pastes  are  very  much  less 
in  demand  than  almond  paste  and  should  be  con¬ 
sidered  separately,  if  at  all." 

Ion-exchange  resins  in  molasses  processing 

The  instability  of  ion-exchange  resins  and  inade¬ 
quate  knowledge  of  their  properties  restricted,  until 
lately,  the  range  of  their  industrial  application. 
However,  new  developments  give  promise  of  much 
wider  applications  in  the  future,  as  can  be  seen  from 
the  introduction  of  ion-exchange  techniques  into 
sugar  manufacture,  where  previous  attempts  to  de¬ 
mineralise  sugar  by  these  techniques  had  to  be  aban¬ 
doned  because  the  ion  exchangers  in  use  at  that  time 
could  not  stand  up  to  prolonged  use  in  the  presence 
of  sugar  juice  and  lost  their  potency.  However,  with 
the  advent  of  synthetic  exchangers,  the  situation  was 
changed. 

The  possibility  of  further  applications  for  ion- 
exchange  resins  is  discussed  by  D.  Bourguignat  in 
Chimie  &  Industrie,  1958,  79  (4),  439-443,  where 
he  describes  experiments  on  the  treatment  of  molasses 
— a  material  that  is  particularly  "  rough  "  on  ion- 
exchangers.  In  these  experiments,  an  installation 
capable  of  treating  i  metric  ton  per  day  of  molasses 
was  operated  for  24  hours  a  day  for  over  six  months. 
The  ion-exchange  properties  of  the  exchangers  did 
not  deteriorate  and  the  stability  of  the  resins  was  con¬ 
cluded  to  be  completely  satisfactory.  Sugar  was  ob¬ 
tained  regularly,  at  the  outlet,  in  the  form  of  a 
coloured  juice  with  a  concentration  of  5  to  7%  and 
a  purity  of  92  to  95%.  A  trial  boiling  carried  out  on 
this  juice  made  it  possible  to  obtain  a  commercially 
satisfactory  crystallised  product. 

Observations  made  in  the  course  of  these  and  pre¬ 
vious  studies  now  make  it  possible  to  employ  ion 
exchangers  safely  in  very  complicated  organic  media. 
It  should  be  appreciated  that,  from  the  point  of  view 
of  complexity,  molasses  is  a  particularly  well  chosen 
example.  After  the  dilution  of  the  molasses,  pre¬ 
cipitations  form  which  have  the  tendency  to  clog  the 
exchangers,  but  the  techniques  developed  in  these 
experiments  made  it  possible  to  overcome  this  draw¬ 
back,  and  to  obtain,  by  simple  filtration,  a  whole 
series  of  compounds  in  a  more  or  less  pure  state. 

M.  Bourguignat  concludes  that  it  is  possible  to  en¬ 
visage  the  application  of  ion  exchangers  over  a  very 
wide  field,  including  glycerine,  glycol,  syrups  and 
various  organic  products. 
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The  Moreeambe  Bay  Potted  Shrimp  Industry 

By  Elliot  B.  Dewberry,  m.b.e.,  f.r.s.h.,  f.r.i.p.h.  &  h. 


Not  all  the  British  food  industry  consists  of  large  companies  with  factories  throughout  the 
country.  Many  smaller  firms  still  flourish,  and  the  standards  of  hygiene  and  quality  demanded 
of  them  are  now  just  as  high  as  those  required  of  the  larger  concerns.  In  this  article,  the 
author  describes  an  old  cottage  industry  in  Lancashire  on  behalf  of  which  the  Food  Hygiene 
Regulations,  1955,  were  recently  modified,  enabling  it  still  to  hold  its  place  in  the  production 

of  the  nation's  food. 


potted  shrimp  industry  was 
founded  and  registered  under 
the  Industrial  Provident  Securities 
Act,  in  1919,  by  the  Moreeambe 
Trawlers  Ltd.  The  premises  were 
partially  reconstructed  in  1949, 
when  up-to-date  equipment  was 
installed,  and  in  1954  a  deep¬ 
freeze  room  was  added.  The 
season  for  potting  shrimps  lasts 
from  May  to  October. 

Catching  the  shrimps 

The  species  of  shrimp  {Crangon 
vulgaris,  Linn.),  which  is  utilised 
in  the  above  industry,  is  about 
to  2  in.  in  length,  greyish  brown 
in  colour  with  brown  markings, 
turning  shiny  brown  when  boiled. 
The  shrimps  arc  caught  by  motor 
trawlers  about  3  to  4  miles  out  to 
sea  in  Moreeambe  Bay  and  vicin¬ 
ity,  at  a  depth  of  about  30 
fathoms.  Trawling  is  controlled 
by  the  Bye-laws  of  the  Lancashire 
and  Western  Sea  Fisheries  District 
Committee.  The  accompanying 
table  shows  the  weight  and  value 
of  the  catch  over  the  last  3  years. 

On  board  the  trawler  the  catch 
is  carefully  riddled  to  eliminate 
small  fish,  etc.,  and  the  shrimps 
boiled  in  sea  water  for  about  15  to 
20  min.,  then  drained  and  placed 
in  netting  bags.  The  catch  is 
landed  on  the  jetty  a  few  hours 
afterwards  and  transported  to  the 
factory,  which  is  situated  a  few 
hundred  yards  distant,  where  it  is 
roughly  weighed  and  recorded. 

Characteristics 

Fresh  shrimps  emit  a  not  un¬ 
pleasant  smell,  the  tails  are  turned 
inwards  and  pressed  firmly  against 
their  bodies.  Shells  are  clean 
looking,  with  a  crisp  feel,  eyes 
clear  and  prominent. 


The  newly  caught  shrimps  are  riddled  to 
remove  unwanted  material. 


The  chemical  composition  of  the 
shrimp  is  as  follows : 

Water  ...  70-80% 

Protein  ...  25-40% 

Fat  ...  ...  1-00% 

Carbohydrates  0-20% 

Ash  ...  ...  2-6o% 

Iodine  and  vitamins  A  and  B 
are  also  present.  Energy  value  of 
shrimp  meat  is  1092  calories  per 
kilo  (495  calories  per  pound). 

Shelling  the  shrimps 

The  shelling  or  picking  of  the 
shrimps  is  done  for  the  firm  by 
outworkers  in  their  domestic 
premises.  This  is  a  traditional  cot¬ 
tage  industry  and  has  been  in  ex¬ 
istence  for  many  years,  and  it 
affords  employment  for  a  consider¬ 
able  number  of  persons.  The 
work,  which  requires  considerable 
practice  and  dexterity,  is  carried 


out  by  women,  many  of  whom  are 
elderly  and  would  unfitted  for 
real  factory  work.  Moreover,  the 
catches  of  shrimps  are  landed  at 
various  times  during  the  day,  and 
regular  factory  hours  could  con¬ 
sequently  not  be  worked. 

In  1924,  a  local  byelaw  passed 
by  the  Borough  Council  of  More- 
cambe  and  Heysham  made  regis¬ 
tration  of  the  outworkers’  premises 
compulsory,  and  regular  inspec¬ 
tions  have  since  been  made  by  the 
representatives  of  the  local  Public 
Health  Authority. 

A  considerable  amount  of  pub¬ 
licity  has  been  given  to  the  em¬ 
ployment  of  these  shrimp  pickers 
during  the  past  two  years,  owing 
to  the  introduction  in  1955  of  the 
Food  Hygiene  Regulations,  which 
forbade  the  giving  out  of  shrimps 
to  workers  to  be  shelled  in  their 
domestic  premises.  The  matter 
was  reconsidered,  however,  as  it 
was  not  considered  practical  to 
change  the  arrangements  in  the 
immediate  future  without  severe 
dislocation  to  the  industry.  Ac¬ 
cordingly,  amendments  to  the 
regulations  were  made  in  Decem¬ 
ber,  1957,  whereby  the  shelling  of 
shrimps  by  outworkers  would  not 
be  allowed  after  June  i,  1958,  un¬ 
less  their  premises  were  registered 
with  the  local  authority.  In  addi¬ 
tion,  certain  requirements  con¬ 
tained  in  the  Food  Hygiene  Regu¬ 
lations  now  have  to  be  complied 
with.  The  person  responsible  for 
giving  out  the  shrimps  must  assure 
himself  periodically  that  the  out¬ 
workers  can  comply  with  the 
above  requirements  and  must 
notify  the  local  authority  accord¬ 
ingly.  The  whole  matter  is  to  be 
reviewed  again  at  the  end  of  1959. 

It  would  appear  that  at  the 
present  time  there  is  no  satisfac- 
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The  shrimps  are  peeled  by  outworkers,  working  in  their  own  domestic  premises. 


tory  machinen^  available  in  this 
country  for  shelling  shrimps,  but 
it  is  understood  that  research  on 
the  matter  is  being  carried  out. 

At  the  factory  of  Morecambe 
Trawlers  Ltd.,  the  shrimps  re¬ 
quired  to  be  shelled  are  weighed, 
placed  in  covered  stainless  steel  re¬ 
ceptacles,  and  handed  over  to  the 
outworkers  for  conveyance  to 
their  domestic  premises.  Here,  the 
women  pickers,  wearing  washable 
overalls  and  head  coverings,  and 
seated  at  tables  having  removable 
impermeable  coverings,  are  given 
the  receptacles  containing  the 
shrimps.  Enamelled  or  polythene 
bowls,  with  covers,  are  used  to 
receive  the  shelled  meats.  The 
waste  materials  (“sloughs,"  i.e., 
heads,  tails,  etc.)  are  deposited  in 
enamelled  buckets. 

The  shelling  procedure  is  as 
follows :  The  head  and  most  of  the 
body  of  the  shrimp  is  grasped  be¬ 
tween  the  thumb  and  finger  of  the 
left  hand,  the  hindquarters  being 
held  by  the  thumb  and  finger  of 
the  right  hand.  The  shell  cover¬ 
ing  the  hindquarters  is  removed 
from  the  remaining  portion  of  the 
body  and  discarded,  leaving  the 
meat  protruding.  The  latter  is 
then  drawn  out,  using  slight  pres¬ 
sure  with  the  thumb  and  finger  of 
the  left  hand,  and  deposited  in  the 
allotted  bowl.  A  skilled  worker 
can  shell  35  shrimps  per  min.  or 
about  lb.  per  hr. 


Samples  are  taken  from  the 
tables  periodically  by  the  Public 
Health  Inspector  for  bacteriologi¬ 
cal  examination.  On  completion 
of  the  above  process  the  covered 
receptacles  containing  the  meats 
are  returned  to  the  factory  where 
they  are  weighed  and  booked  to 
the  outworkers  for  payment. 

The  waste  materials  (shells, 
head,  tails,  etc.)  are  collected 
daily  by  the  Corporation  Cleansing 
Department  and  removed  to  the 
processing  plant  to  be  converted 
into  fish  food  or  fertiliser. 


Processing  the  meat 

The  shrimp  meat  is  cleansed  in 
running  water  and  afterwards 
placed  in  sterilised  stainless  steel 
trays  and  stored  temporarily  in 
the  cooling  room  (at  32° F.)  till  re¬ 
quired  for  use.  When  supplies  of 
shrimp  meat  are  plentiful,  during 
the  season,  the  surplus  is  quick 
frozen  and  stored  in  the  deep¬ 
freeze  room  at  -6°F.  This  is 
necessary  so  that  supplies  are 
available  during  the  off-season, 
viz.,  January  to  March. 

The  batches  of  shrimp  meat,  to 
which  I  lb.  of  butter  is  added  to 
every  10  lb.,  together  with  a  suit¬ 
able  quantity  of  blended  spices, 
are  placed  in  deep  enamelled-lined 
boiling  pans  with  covers,  each 
holding  about  60  lb.  The  range  of 
I)ans  is  encased  in  stainless  steel 
and  heated  by  gas  burners.  The 
covers  are  suspended  and  can  be 
lowered  on  to  the  pans  as  required. 
Heat  is  applied  for  about  35  min. 
to  bring  the  contents  gradually  to 
boiling  point,  and  this  tempera¬ 
ture  is  maintained  for  a  further  20 
min.,  during  which  time  the  batch 
is  stirred  frequently.  On  com¬ 
pletion  it  is  strained  in  oblong 
wire-mesh  baskets  to  remove  any 
surplus  liquid  and  afterwards 
placed  in  sterilised  stainless-steel 
trays  and  conveyed  to  the  cooling 
chamber  for  15  min.  to  bring  it 
back  to  normal  temperature.  This 


The  cartons  are  filled  by  hand,  and  each  is  adjusted  to  a  net  weight  of  exactly  2  oz 
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The  filling  and  cooking  room,  showing  the  enamel-lined  cooking  pans  in  the  back¬ 
ground.  Nearly  all  the  equipment  is  of  stainless  steel. 


Table  I.  Weight  and  value  of 
shrimps  landed  in  Morecambe 
Bay  during  the  last  three  years. 


Year 

Cwts 

Value 

1955  ... 

...  1,510  ... 

...  £7,559 

1956  ... 

...  2,088  ... 

...  £10,456 

1957  ... 

...  1,806  ... 

...  £9,101 

removes  greasiness  and  facilitates 
examination  for  the  removal  of 
any  stray  pieces  of  shell,  etc. 

The  material  is  then  transferred 
by  hand,  using  aluminium  alloy 
scoops,  to  greaseproof,  labelled 
wax  cartons,  and  each  carton  is 
weighed  to  contain  exactly  2  oz.  A 
sufficient  quantity  of  melted  butter 
is  then  poured  on  to  seal  the  potted 
shrimps.  When  this  has  set,  a  cel¬ 
lophane  disc  is  placed  over  the 
butter  and  the  printed  lid  is 


pressed  on  by  hand.  This  is  the 
standard  Morecambe  Trawlers 
Ltd.  pack,  with  the  trade  name 
“The  Catches."  In  some  in¬ 
stances  customers  supply  their 
own  printed  wax  cartons  to  the 
factory  for  filling. 

The  cartons  are  packed  in  quan¬ 
tities  of  I  doz.  upwards  in  card¬ 
board  outers,  bound  with  steel 
strapping.  An  average  size  would 
contain  10  doz.  2  oz.  cartons. 

The  factory  is  periodically  in¬ 
spected  by  the  Public  Health  In¬ 
spector  of  the  Local  Authority 
under  the  Food  and  Drug  Act  and 
Food  Hygiene  Regulations  and 
sample  cartons  of  the  potted 
shrimps  are  taken  from  stock  for 
bacteriological  examination. 


World  I'ruit  Trade 


A  NEW  edition  has  recently  ap¬ 
peared  of  the  Fruit  Annual  ,*  cover¬ 
ing  the  years  1957-1958.  In  the 
editorial  section,  a  chapter  is  in¬ 
cluded  on  mechanisation  in  fruit 
growing,  processing  and  packing, 
and  a  reference  section  on  the  pro¬ 
cessing  and  canning  of  fruits  and 
nuts  has  also  been  prepared.  This 
lists  various  fruits  alphabetically, 
giving  details  of  the  processes 
available  for  their  preservation, 
with  processing  times  and  tem¬ 


peratures  where  appropriate,  and 
contains  much  useful  technical 
data.  The  book  also  contains  a 
world  survey  of  production  and 
trade,  and  a  world  directory  of 
traders  in  fruit  and  fruit  products, 
as  well  as  a  guide  to  fruit  shippers 
and  the  serv’ices  they  have  avail¬ 
able. 

*  T hi  Fruit  Annual.  1957-1958.  British- 
Continental  Trade  Press,  Ltd.,  London. 
Pp.  6j2.  60s.  net. 


I  Terhnieal  Enquiry  Service  | 


1  Owing  to  the  general  rise  1 
i  in  costs  and  the  difficulty  of  | 
J  providing  adequate  special-  1 
1  ised  staff  it  is  no  longer  pos-  i 
i  sible  for  us  to  answer  tech-  1 
I  nical  enquiries  free  of  1 
!  charge.  In  future  all  tech-  l 
1  nical — not  commercial  or  J 
i  ‘  ‘  where-to-buy  ’  ’  —  enquir-  | 
n  ies  will  be  referred  to  our  as-  g 
i  sociated  company,  Isis  (In-  | 
J  dustrial  and  Scientific  In-  1 
i  formation  Service,  Ltd.)  | 
S  which  operates  from  Leonard  i 
1  Hill  House,  Eden  Street,  % 
I  London,  N.W.i.  Isis  is  1 
g  directed  by  an  Information  y 
I  Officer  who  is  a  graduate  % 
i  chemist  (Ph.D.)  with  indus-  J 
J  trial  and  research  experience  | 
1  and  a  wide  knowledge  of  in-  3 
i  formation  sources.  If  the  1 
i  enquiry  is  of  the  type  that  d 
I  can  be  answered  by  the  Ser-  s 
1  vice  a  fee  will  be  quoted  J 
1  before  work  is  put  in  hand.  1 
1  Fees  will  be  on  a  moderate  1 
g  scale  directly  related  to  the  1 
1  amount  of  work  required.  1 
1  The  Service  is  in  no  way  | 
1  competitive  with  the  work  of  | 
■  Consulting  Chemists  and  'M 
1  Engineers.  Enquiries  re-  1 
I  quiring  the  judgment  and  re-  3 
g  sources,  of  Consultants  will  tj 
i  be  answered  by  supplying  y 
I  the  names  of  suitable  ex-  | 
1  perts,  for  which  information  J 
I  no  fee  will  be  charged.  | 
1  Commercial,  “  where-to-  i 
1  buy  ’ '  enquiries  will  as  g 
5  hitherto  be  answered  free  of  g 
i  charge.  i 

i  Enquiries  of  both  types  | 
y  are  welcomed.  We  hope  our  3 
I  readers  will  make  the  fullest  i 
1  use  of  our  Service.  1 


►  The  practical  properties  of  induction 
and  dielectric  heating  are  described  in 
No.  6  in  the  Electricity  and  Produc¬ 
tivity  series  of  books  published  by  the 
British  Electrical  E)evelopment  As¬ 
sociation.  The  books  consists  of  190 
pages  and  154  illustrations  and  can  be 
obtained  from  Electricity  Boards  or 
from  the  E.D.A.  2,  Savoy  Hill,  Lon¬ 
don,  W.C.2,  at  8s.  6d.  net. 
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ULTRASONICS 

In  Food  Manufacture 

By  John  S.  Smith* 

Ultrasonic  homogenisation  is  one  of  the  nearer  techniques  now  giving  valuable  aid  to  many 
food  processors.  In  this  article  a  description  is  given  of  the  principles  and  practical  applica¬ 
tion  of  the  ultrasonic  homogeniser. 

SINCE  the  earliest  experimental  Fig.  1.  {right).  The 
work  on  sound  energy  beyond  Rapisonic  homo- 
human  audibility,  the  possibility  geniser. 

of  employing  ultrasonics  for  emul¬ 
sification  and  dispersion  has  been 
appreciated.  Experiments  by 
many  workers^  since  the  classic 
work  by  Wood  and  Loomis*  in 
1927  have  amply  proved  the  tre¬ 
mendous  potentialities  of  cavita¬ 
tion  forces  in  the  field  of  liquid/ 
liquid  and  liquid  /  solid  processing. 

The  main  deterrent  to  the  wide¬ 
spread  adoption  of  ultrasonic  tech-  pig,  2  (below).  The 
nique  has  always  been  the  cost  vibrating  element, 
factor.  Electronic  equipment  showing;  A— base- 
necessary  to  drive  piezoelectric  B— adjustable  jet 
and  magnetostrictive  transducers  body;  C— jet  insert; 
has  always  been  exjjensive,  and  q — vibrating  blade; 
because  these  were  the  only  avail-  E— resonant  bell, 

able  system  little  practical  use  was 
made  of  the  knowledge  gained.  sonics  possible  at  an  economical  eludes  a  specially  designed  pump 
The  most  important  develop-  figure.  Because  of  its  efficiency  to  force  the  liquid  to  be  processed 
ments  in  liquid  processing  by  ul-  and  low  cost  this  unit  was  im-  through  the  whistle  or  vibrating 
trasonics  have  been  in  the  use  of  mediately  adopted  by  the  food  in-  element  at  the  correct  velocity, 
liquid  whistles  ba^d  upon  original  dustry  and  many  others  through-  The  vibrating  element  (Fig.  2) 
work  carried  out  in  Germany.®  In  out  the  world.  Continuous  re-  consists  basically  of  a  crossover 
1952,  Cottell  and  Goodman^  in-  search  and  development,  based-  jet  which  creates  a  flat  stream  of 
troduced  in  this  country  the  first  upon  six  years  of  industrial  ex-  liquid.  Accurately  positioned  in 
commercial  equipment  employing  perience  by  its  manufacturers,  has  this  stream  is  a  blade  which  is  set 
a  liquid  whistle.  This  device,  the  produced  a  range  of  machines  into  vibration  by  the  liquid  stream 
Rapisonic  homogeniser  (Fig.  i)  capable  of  dealing  with  a  wide  (Fig.  3).  While  this  stream  velo- 
was  the  first  industrial  unit  which  variety  of  applications.  city  is  maintained,  the  blade  will 

made  liquid  processing  by  ultra-  jt  will  be  advantageous  first  to  ‘  vibrate  at  its  natural  frequency 
,  ^  TTi*  o  describe  the  principles  upon  which  which  is  in  the  order  of  20  kes; 

sonics,  Ltd.  the /captsontc  works.  The  unit  in-  sec.  Ihe  intensity  of  acoustic 

energy  so  created  induces  cavita¬ 
tion  forces  of  some  60  tons  per  sq. 
in.  in  the  liquid.®  The  construc¬ 
tion  of  the  whole  vibrating  element 
is  simple  and  robust  and  only  the 
vibrating  blade  and  jet  are  subject 
to  wear. 

Considerable  progress  has  been 
made  in  overcoming  vibrating 
blade  breakage  due  to  metal 
fatigue  encountered  in  the  early 
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Fig.  3.  Diagrammatic  section:  A — jet;  B — liquid  stream;  C — vibrating  blade,  show¬ 
ing  cavity  formed;  D — clamped  portion  of  blade. 


days  on  certain  heavy  substances. 
The  rate  of  erosion  wear  on  the 
front  edge  of  the  blade  is  relative 
to  the  abrasiveness  of  the  pro¬ 
cessed  liquid;  with  most  food  pro¬ 
ducts  it  is  very  slight,  but  it  should 
be  checked  periodically  by  visual 
inspection.  Jet  wear  has  been  re¬ 
duced  by  the  use  of  sintered  inserts 
where  slightly  abrasive  substances 
are  handled.  Standard  units  are 
suitable  for  a  fairly  wide  viscosity 
range  but  for  very  high  viscosities, 
special  versions  are  available.  To 
meet  the  required  standards  of 
hygiene,  all  parts  in  contact  with 
the  liquid  are  of  18/8/3  stainless 
steel  (which  is  also  highly  resistant 
to  chemical  attack)  on  standard 
units.  In  the  case  of  the  larger, 
tailor-made  equipment  alternative 
materials  are  often  used  to  reduce 
the  cost. 

The  purpose  of  this  article  is  to 
discuss  a  number  of  well  estab¬ 
lished  uses  of  this  equipment  in  the 
food  industry  and  some  of  its  as 
yet  undeveloped  possibilities.  The 
information  is  of  a  general  nature 
only,  avoiding  the  disclosure  of 
data  which  is  regarded  as  confi¬ 
dential  between  equipment  manu¬ 
facturer  and  clients. 

Soups 

Fig.  4  shows  one  of  the  most 
frequently  used  arrangements  for 
the  preparation  of  cream  of  toma¬ 
to,  cream  of  mushroom  and  simi¬ 
lar  soups.  The  hot  soup  is  drawn 
from  the  kettle  and  recirculated 
through  the  R aphonic  for  a  short 
period.  Accurate  quality  control 
of  colour  and  viscosity  is  possible 
by  regulating  the  recirculation 
time  and  slow  stirring  is  essential 
to  achieve  a  uniform  product.  If 
this  is  impracticable  it  is  safer  to 
make  a  definite  transfer  pass  (see 
^*8-  5)  fo  another  kettle.  Using 
the  standard  unit,  a  50-gal.  batch 


Fig.  4.  In  this  and  subsequent  illustra¬ 
tions,  examples  are  shown  of  typical 
arrangements  for  using  the  homogen- 
iser.  Above  is  shown  a  lay-out  for  the 
preparation  of  soups.  A — kettle:  B — 
discharge  pipe;  C— suction  pipe;  D — 
Rapisonic  vibrating  element:  E — pump 
unit. 


can  be  homogenised  in  less  than 
20  min.  Although  large  units  are 
more  economical  in  capital  cost,  a 
number  of  standard  units  is  a  bet¬ 
ter  proposition  where  production 
requirements  vary  considerably. 

Baby  foods 

In  the  manufacture  of  baby 
foods,  strained  vegetables  and 
similar  products,  an  improvement 
of  texture  and  smoothness  can  be 
efficiently  achieved  using  the 
homogeniser,  through  which  a 
suitably-strained  premix  at  any 
convenient  heat  can  be  passed 
from  one  vessel  to  another.  If  the 
breakdown  is  insufficient,  a  fur¬ 
ther  pass  can  be  given,  or  a  short 
recirculation  period  may  be  neces¬ 
sary. 

Dried  milk 

Dispersing  dried  milk  for  ice 
cream,  chocolate  fillings  and  many 
other  uses  has  long  been  accounted 
a  difficult  problem.  A  special  unit, 
the  Rapisonic  for  Dispersions, 
enables  fine  dispersions  to  be  pro¬ 
duced  quickly  and  without  heavy 
maintenance  costs.  A  rough  pre- 
mix  of  the  powder  and  hot  water 
is  poured  into  the  funnel  of  the 
unit  and  one  pass  is  usually  ade¬ 
quate.  For  larger  batches,  stirring 
of  the  premix  is  necessary  to  pre¬ 
vent  settling  out.  Cleaning  is 
quick  and  simple — either  hot 
water  or  a  steam  blast  can  be  used. 

Essential  oils 

In  the  growing  rise  in  popularity 
of  soft  drinks  the  Rapisonic  has 
played  its  part  in  providing  for  the 
manufacture  a  convenient  method 
of  producing  a  range  of  essential 
oil  emulsions.  The  problem  has  al¬ 
ways  been  to  control  the  particle 
size  within  the  desired  limits.  In 
some  cases,  particularly  in  those 
countries  whose  regulations  pro¬ 
hibit  the  use  of  brominated  oils,  it 
is  necessary  to  have  a  final  par- 


Fig.  5.  Layout  when  two  tanks  are  used,  showing  first  pass  and  reverse  pass. 
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tide  size  of  1-2  microns,  otherwise 
the  emulsion  is  insufficiently 
stable.  In  other  cases,  slightly 
larger  particles  of  2-4  microns  are 
desirable  to  retain  the  clouding 
characteristics  of  the  emulsion. 
These  can  often  be  achieved  satis¬ 
factorily  using  high  pressure 
homogenisers,  but  the  higher  out¬ 
put  rate  possible  using  ultrasonic 
technique  is  particularly  attractive 
in  such  a  seasonal  trade.  The 
Rapi sonic  is  usually  mounted  on  a 
specially  designed  trolley  (Fig.  6) 
so  that  it  can  be  moved  around  the 
factory  from  vessel  to  vessel.  An¬ 
other  disadvantage  with  high  pres¬ 
sure  homogenisers  on  this  type  of 
product  is  the  heavy  wear  on  the 
valves  due  to  the  presence  of  silica 
from  the  gum  acacia.  The  ultra¬ 
sonic  homogeniser  operates  on  a 
comparatively  low  pressure  and 
abrasion  is  therefore  reduced.  An 
alternative  arrangement  very  con¬ 
venient  for  smaller  batches  is 
shown  in  Fig.  7. 

Salad  cream 

In  the  large  scale  production  of 
salad  dressing,  efficient  homo¬ 
genisation  obviates  many  separa¬ 
tion  difficulties.  It  has  also  proved 
useful  in  breaking  down  the  stabil¬ 
ising  gums  or  starches  more  finely, 
thereby  making  the  viscosity  of 
the  finished  dressing  more  consist¬ 
ent  from  batch  to  batch.  Materials 
of  this  type  can  be  homogenised 
on  a  standard  Rapisonic,  but  cer¬ 
tain  changes  in  the  materials  used 


Fig.  6.  Use  in  soft  drinks,  showing 
mobile  trolley.  A — delivery  hose;  B — 
vibrating  element;  C — suction  hose; 
D— fabricated  trolley;  E— pump  unit. 

in  the  construction  of  the  pump 
are  desirable  to  combat  the  corro¬ 
sive  action  of  common  salt. 

Ice  cream 

In  the  making  of  ice  cream  on 
a  large  continuous  scale,  or  in 
small  batches,  ultrasonic  homo¬ 
genisation  has  much  to  offer.  In 
both  cases  the  speed  and  sim¬ 
plicity  of  the  system  is  very  at¬ 
tractive.  For  large  scale  work,  it 
can  be  easily  adapted  to  match  the 
desired  flow  rate  through  the 
cooler,  and  particle  size  can  be 
controlled  to  the  required  stan¬ 
dard.  Larger  units  are  available 


with  outputs  up  to  1,000  gal.  per 
hr. ,  and  because  of  their  compact¬ 
ness  and  comparative  lightness  in 
weight  they  are  extremely  versa¬ 
tile  in  installation.  Maintenance 
of  these  units  has  been  consider¬ 
ably  reduced  by  careful  choice  of 
metals  and  by  the  use  of  isolated 
ball-bearing  journals  in  the  in¬ 
tegral  pump. 

Chocolate 

Whilst  very  much  experimental 
work  has  yet  to  be  done  before 
“  conching  ”  ultrasonically  is  an 
industrial  possibility,  blending 
and  texture  improvement  of  cou- 
verture  chocolate  by  ultrasonics 
shows  a  considerable  advantage 
over  older  methods.  This  is  par¬ 
ticularly  true  where  large  quanti¬ 
ties  can  be  handled  on  a  continu¬ 
ous  or  semi-continuous  basis.  The 
example  given  (Fig.  8)  shows  in 
diagrammatic  form  two  different 
chocolates  metered  into  the  Rapi¬ 
sonic,  which  gives  a  perfect  blend 
and  reduction  of  the  emulsion  par¬ 
ticle  size  with  a  throughput  of  ap¬ 
proximately  60  lb.  per  min.  The 
whole  unit  can  be  jacketed  while 
retaining  ease  of  dismantling  for 
inspection  and  cleaning. 

Tomato  juices 

The  effect  of  ultrasonics  upon 
diluted  tomato  puree  is  very  in¬ 
teresting.  Instead  of  a  gradual 
settlement  and  a  clear  water  layer 
on  top,  in  many  cases  almost  per¬ 
manent  stabilisation  occurs,  giving 
an  enhanced  appearance  to  the 
product.  The  treatment  can  be 
given  in  the  hot  or  cold  condition 
and  one  pass  through  the  homo¬ 
geniser  suffices. 

Pan  greases  and  fat  extenders 
for  bakeries 

Tighter,  smoother  emulsions 
can  be  achieved  if  they  are  homo¬ 
genised  instead  of  using  stirring 
methods.  The  slow  reversal  or 
“  mayonnaise  ”  method  often  em¬ 
ployed,  which  requires  expert 
supervision,  can  usually  be  re¬ 
placed  by  a  single  pass  through 
the  Rapisonic  at  a  temperature 
just  above  the  fat  melting  point. 
Fig.  9  shows  a  convenient  ar¬ 
rangement  for  making  5  gal. 
batches.  In  many  cases  the  lab- 


Fig.  7.  Alternative 
arrangement  using 
two  tanks.  A — de¬ 
livery  hose;  B — 
delivery  pipe;  C — 
3-way  full-bore 
valve;  D— homo¬ 
geniser. 
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orious  stirring  until  cold  can  be 
dispensed  with.  With  fat  extend¬ 
ers,  excellent  results  are  obtained 
in  most  cases  by  a  single  pass. 
One  important  advantage  of  the 
method  is  that  entrainment  of  air 
can  be  entirely  obviated  (provided 
the  installation  is  properly  ar¬ 
ranged)  a  desirable  feature  for 
many  emulsions. 

Peanut  butter 

The  attractiveness  of  jx'anut 
butter  can  be  greatly  enhanced  if 
oil  separation  is  prevented  and  the 
texture  is  made  creamier.  Its 
abrasiveness  restricts  the  use  of 
high  pressure  homogenisation  and 
there  has  been  great  interest  in  the 
version  of  the  Rapisonic  recently 
developed  for  peanut  butter.  This 
is  a  unit  specifically  designed  for 
the  purpose  and  is  now  well 
known  in  Canada  and  America. 
One  leading  manufacturer  in 
(  anada  was  so  delighted  with  the 
results  that  he  now  labels  his  pro¬ 
duct  “It's  smoother!  it’s  ultra¬ 
sonic!  ’’  The  equipment  is  installed 
to  give  a  single  transfer  from  one 
vessel  to  another. 

Other  applications 

Another  use,  well  worth  refer¬ 
ring  to,  is  the  preparation  of  syn¬ 
thetic  creams.  In  some  cases  ul- 
trasonically  treated  creams  hav^e 
failed  to  whip  to  the  desired  de¬ 
gree,  though  examination  has 
shown  excellent  particle  size  and 
physical  projx'rties  similar  to  those 
of  cream  made  by  conventional 
means.  These  results  are  as  yet 
unexplained.  The  answer  prob¬ 
ably  lies  in  formulation  because 
certain  recipes  whip  rather  better 
after  processing  ultrasonically. 

In  the  preparation  of  tomato 
ketchup  and  tomato  sauces  for 
canned  fish,  many  manufacturers 
have  found  ultrasonic  technique 
advantageous  in  increasing  the 
viscosity  and  improving  the  tex¬ 
ture. 

It  is  also  possible  to  speed  up 
the  preparation  of  gum  tragacanth 
dispersions  in  water  and  vinegar, 
which  are  usually  slow  processes. 
In  many  other  gums  also  rapid  gel 
formation  is  obtained,  for  example 
gum  karaya,  gum  acacia  and 
gelatine.  When  colloidal  solutions 


homogeniser. 

of  over  2%  sodium  alginate  are 
required  these  can  be  made  in¬ 
stantly  and  without  entraining  air, 
which  in  concentrated  solutions  is 
extremely  difficult  to  remove. 
Similar  time  saving  is  being 
applied  to  the  gelatinisation  of 
starches  which,  if  heated  to  the 
gelling  temperature,  can  be  passed 
immediately  through  the  Rapi¬ 
sonic.  thus  obviating  prolonged 
boiling.  The  emulsification  of 
margarine  was  one  of  the  first  uses 
of  the  unit  and  excellent  results 
have  been  obtained,  but  it  has  not  i 
yet  been  applied  to  large  scale, 
continuous  production. 

Tribute  must  be  paid  to  the 
many  far-sighted  food  manufactur¬ 
ers  all  over  the  world  who  were 
willing  to  exix'riment  with  this 
new  technique  in  its  early  days  six 
years  ago.  Their  enterprise  has 
enabled  great  progress  to  be  made 
in  its  development.  There  remain 
many  problems  to  be  solved. 
Amongst  the  interesting  possibili¬ 


ties  yet  unexplored  are  the  fields  of 
toffee  and  jam  manufacture,  which 
have  been  referred  to  by  several 
research  workers,  icing  mixes  and 
fillings  for  confectionery,  cheese 
spreads  and  cream  cheeses,  pre¬ 
pared  mustards,  and  cake  mixes. 
Another  interesting  phenomenon  is 
that  of  seeding  in  honeys  and  in¬ 
vert  sugar,  where  it  has  been  es¬ 
tablished  that  under  ultrasonic 
irradiation  crystal  nuclei  are 
formed  resulting  in  the  growth  of 
small  crystals  throughout  the 
honey.®  References  have  been 
made  to  applying  this  phenomenon 
also  to  condensed  milk. 

A  smaller  version  of  the  Rapi¬ 
sonic,  the  Minisonic,  for  use  in 
laboratories  and  small  batch  work, 
has  been  on  the  market  for  about 
3  years.  This  unit  possesses  the 
unique  advantage  of  reproducing 
almost  exactly  the  results  given  by 
the  larger  machine.  The  task  of 
formulation  in  the  laboratory  is 
made  lighter  when  these  machines 
are  employed,  because  the  number 
of  variants  in  scaling  up  to  produc¬ 
tion  batches  is  reduced.  It  is  sold 
as  a  “  package  unit  ’  ’  and  is  suit¬ 
able  for  most  emulsification  prob¬ 
lems. 

Ultrasonic  methods  have  been 
accepted  and  adopted  by  the  food 
industry  all  over  the  world  as  the 
successor  to  the  high  pressure 
,  piston  homogeniser  and  the  colloid 
mill.  But  its  greatest  undeveloped 
application  is  that  of  continuous 
intimate  mixing  in  a  pipeline. 
Very  high  quality  mixing  and 
blending  of  a  number  of  liquids  on 
a  continuous  basis  is  certainly  a 
field  in  which  little  equipment  is 
available  at  a  reasonable  outlay. 
Development  work  has  been  in 
progress  for  some  time  on  larger  or 
multiple  vibrating  elements  of  the 

{Concluded  on  page  378) 


Fig.  8.  Blending  chocolate  or  other  foods.  A — first  material;  B— second  material; 
C  -  metering  pumps;  D — homogeniser;  E  -blended  material. 


Food  Manufacture — September,  19.S8 


361 


GLASS-PACKED 
FOODS  AND 
BEVERAGES 


A  "FOOD  MANUFACTURE"  SURVEY 


Progress  in  the  Glass 
Container  Industry 

By  C.  E.  Weeden* 


INURING  1957  over  65%  of  the 
-^4,000  million  bottles  and  jars 
produced  in  Britain  went  to  the 
food  and  drink  industries.  The  total 
figure  of  2,645,000  bottles  and  jars 
is  over  twice  the  number  produced 
for  these  industries  in  1938.  This 
increase  in  the  production  of  glass 
containers  shows  how  well  the 
glass  industry  has  kept  in  step 
with  the  phenomenal  growth  of  the 
food  and  drink  industries. 

Since  the  close  of  the  second 
world  war,  the  pattern  of  social 
life  in  Britain  has  changed  re¬ 
markably.  Full  employment,  and 
its  resultant  effect  in  encouraging 
married  women  to  go  to  work,  has 
led  to  an  increased  demand  for 
pre-packed  produce.  The  intro¬ 
duction  of  self-service  stores,  now 
increasing  in  this  country  at  a  rate 
of  over  50  a  month,  shows  that  re¬ 
tailers  are  well  aware  of  the  neces¬ 
sity  of  simplifying  the  purchasing 
of  foodstuffs  and  of  displaying 
them  in  such  a  way  as  to  attract 
the  customer.  Thus,  in  the  new  pat¬ 


tern  of  British  life,  the  manufac¬ 
turers  of  foodstuffs  and  packaging 
materials,  and  the  retailer,  are 
partners,  and  co-operation  be¬ 
tween  them  is  vital. 

Glass  container  production  to¬ 
day  is  a  highly  mechanised  affair. 
Since  the  close  of  the  war  the 
movement  towards  mechanisation, 
begun  just  prior  to  the  first  world 
war,  has  intensified,  with  the  result 
that  practically  every  bottle  and 
jar  made  in  Britain  is  produced 
automatically  on  high  speed  ma¬ 
chines.  Britain  is  one  of  the  most 
highly  mechanised  glass  container 
producing  countries  in  the  world. 

•  Glass  Manufacturers’  Federation. 


Education  and  the  glass  industry 

The  introduction  of  mechanised 
processes  is  not  entirely^  a  matter 
for  engineers,  although  they  obvi¬ 
ously  play  a  vital  role  in  produc¬ 
ing  and  maintaining  intricate  ma¬ 
chinery  for  forming  bottles  and 
jars  and  for  moving  them  automa¬ 
tically  from  one  section  of  the  pro¬ 
cess  to  another.  Glass  is  made  by 
melting  sand,  soda  ash,  limestone 
and  certain  other  materials  at  tem¬ 
peratures  of  over  i,300°C.  This 
gives  rise  to  problems  necessitat¬ 
ing  the  advice  of  the  chemist, 
physicist,  fuel  technologist  and 
others.  Since  1917  we  have  wit¬ 
nessed  the  rise  of  a  new  profession 
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A  range  of  standard  and  near-standard  jars  and  bottles,  most  of  which  have  uses  in 
the  food  and  beverages  industries.  Manufacturers  can  effect  considerable  savings  by 
the  use  of  standard  containers. 


— that  of  glass  technology.  The 
first  University  Training  Depart¬ 
ment  for  this  subject  was  insti¬ 
tuted  at  the  University  of  Shef¬ 
field  in  1917.  For  many  years  the 
Department  also  undertook  indus¬ 
trial  research,  but  in  1954  a  separ¬ 
ate  institution,  the  British  Glass 
Industry  Research  Association, 
was  established. 

The  importance  of  research  and 
the  supply  of  qualified  technolo¬ 
gists  to  the  glass  container  indus¬ 
try  cannot  be  over-emphasised. 
Although  glass  is  one  of  the  oldest 
packaging  materials,  there  is  still 
much  to  learn  alx)ut  its  nature  and 
the  technique  by  which  it  can  be 
processed.  The  results  of  research, 
if  they  are  to  be  applied  in  the  fac¬ 
tory,  deix'nd  on  the  recruitment  of 
adequately  trained  staff.  The 
glass  industry  as  a  whole  recog¬ 
nises  that  recruitment  and  the  sub¬ 
sequent  training  of  recruits  are 
interlinked.  The  Department  of 
Glass  Technology  is  the  only  uni- 
v'ersity  department  to  offer  courses 
of  both  ordinary  and  honours  de¬ 
gree  levels  in  glass  technology;  in¬ 
dividual  companies  sponsor  stu¬ 
dents  and  scholarships  are  offered 
by  the  Worshipful  Company  of 
Glass  Sellers.  A  three  years' 
course  in  applied  chemistry  (glass 
technology)  at  Higher  National 
Diploma  level  is  also  available  at 
the  technical  college  in  St.  Helen’s, 
and  this  is  mainly  intended  for 
employees  who  are  unable  to 
undertake  university  training. 
Within  companies,  training  and 
apprenticeship  schemes  are  widely 
operated  for  junior  technicians  and 
craftsmen  and  such  training  usu¬ 
ally  involves  |)art-time  attendance 
at  local  training  colleges  for  Na¬ 
tional  Certificates  or  City  and 
Guilds  examinations.  These  prob¬ 
lems  the  glass  industry  considers 
collectively  through  the  education 
committee  of  the  Glass  Manufac¬ 
turers’  Federation. 

Container  design 

In  addition  to  technical  im¬ 
provements  arising  from  the  intro¬ 
duction  of  machinery  and  investi¬ 
gation  into  the  science  of  glass 
melting,  considerable  attention 
has  been  paid  to  the  design  of  glass 
containers.  Although  this  is  the 


subject  of  a  separate  article,  it  is 
worth  recording  the  benefits  that 
can  arise  from  collective  action 
both  within  the  glass  container  in¬ 
dustry  and  in  conjunction  with 
user  organisations.  Clearly,  de¬ 
velopments  arising  from  re¬ 
designed  standard  containers 
would  be  unsuccessful  were  it  not 
for  the  assistance  given  by  the 
users  of  glass  and  the  manufac¬ 
turers  of  packaging  machinery  and 
closures.  The  scope  of  the  com¬ 
mittee’s  work  has  resulted  in  per¬ 
manent  relationship  with  many 
other  trade  associations  and  the 
atmosphere  fostered  at  these  joint 
meetings  has  been  of  the  greatest 
use  both  to  users  and  manufac¬ 
turers  of  glass  containers. 

Earlier  there  was  a  reference  to 
the  changing  pattern  of  market¬ 
ing.  Far  more  attention  is  paid  to¬ 
day  to  the  form  of  the  pack  and  the 
nature  of  the  material  for  packag¬ 
ing.  Many  new  materials  are  now 
competing  with  the  established 
|)ackaging  materials  such  as  glass, 
tinplate  and  paper.  The  effect  of 
such  development  can  be  seen  in 
the  interest  shown  in  the  work  of 
organisations  such  as  the  Printing, 
Packaging  and  Allied  Trades  Re¬ 
search  Association  and  the  more 
recently  introduced  Produce  Pre¬ 
packaging  Development  Associa¬ 
tion. 

The  rise  of  new  materials  often 


leads  to  the  question  as  to  whether 
they  are  affecting  the  production 
of  glass  bottles  and  jars.  It  is  true 
that,  measured  in  percentages,  the 
growth  of  some  of  the  new  pack¬ 
aging  materials  has  been  phe¬ 
nomenal.  But  increases  in  produc¬ 
tion  are  relative  and  a  small  in¬ 
crease  in  a  well-established  indus¬ 
try  is  often  more  significant  than 
a  large  increase  in  a  new  industry’, 
and  the  glass  container  industry 
has  increased  its  production  by 
one-vthird  in  the  past  10  years. 

Reducing  breakages 

Reference  has  already  been 
made  to  manufacturing  processes, 
to  the  selection  and  melting  of 
raw  materials  and  to  the  design  of 
glass  containers.  There  are  other 
fields  in  which  investigation  is  as 
important.  The  growth  of  high¬ 
speed  packaging  lines  requires 
close  control  over  the  tolerances 
to  which  bottles  and  jars  are 
made.  The  speed  with  which 
bottles  and  jars  are  capped  or 
crowned  necessitates  an  accurate 
finish.  The  possibility  of  shock 
from  bottle-to-bottle  impact  on 
conveyor  belts  should  be  avoided 
wherever  possible,  but  the  danger 
from  such  impact  can  be  reduced 
by  attention  to  shape.  Similarly, 
resistance  to  thermal  shock  can  be 
increased  by  control  at  the  manu¬ 
facturing  stage  and  by  ensuring  as 


Food  Manufacture — September,  1958 


363 


The  principles  of  the  mechanised  blowing  of  containers.  Moulds  are  machined  in  some  cases  toan  accuracy  of  one  thousandth  of  an  inch. 


even  a  distribution  of  glass  within 
the  container  as  possible.  Silicone 
treatment  has  created  considerable 
interest  over  the  past  few  years. 
Silicone  treatment,  it  has  been 
claimed,  when  used  externally,  re¬ 
duces  surface  damage  and  when 
used  internally  enables  all  of  the 
liquid  content  to  be  removed.  Re¬ 
cently,  the  Society  of  Glass  Tech¬ 
nology  held  a  symposium  on  this 
subject  at  which  a  number  of  lec¬ 
turers  reported  on  experiments 
they  had  undertaken.  These 
papers  are  shortly  to  be  published 
in  the  journal  of  the  society  and 
anticipating  this  it  can,  broadly, 
be  said  that  whilst  the  claims  for 
silicone  treatment  are,  in  most 
cases,  true,  there  are  possible  dis¬ 
advantages  which  have  to  be  care¬ 
fully  considered.  Silicone  treat¬ 
ment  is  a  complicated  process  and 
further  experiment  will  be  neces¬ 
sary  before  it  can  be  established 
that  such  treatment  would  be 
beneficial.  Since  repeated  caustic 
washing  destroys  the  film,  it  has 
little  value  as  a  treatment  for 
multi-trip  bottles. 

Advantages  of  glass 

Five  thousand  years  ago  the 
Egyptians  trusted  their  precious 
perfumes  to  glass.  Today  almost 
every  manufacturing  industry  uses 
glass  bottles  and  jars  in  one  form 
and  another  for  its  products.  The 
size  of  the  industry  in  Britain,  and 
its  versatility,  are  such  that  it  can 
supply  food  and  drink  manufac¬ 
turers  with  the  quantity  and 
variety  of  bottles  and  jars  they 
need.  If  they  wish  to  sell  on  the 
attractiveness  of  their  product. 


then  a  glass  container  acts  as  a 
shop  window,  at  the  same  time 
completely  protecting  the  product 
that  is  packed  within  it.  If  the 
manufacturer  seeks  to  sell  by 
means  of  an  attractive  label,  then 
these  can  be  printed  on  paper  and 
attached  to  a  bottle  or  jar,  or  silk 
screened  in  colour  and  fired  into 
the  glass.  Once  sealed,  the  pro¬ 
duct  is  perfectly  safe ;  this  is 
achieved  by  close  co-operation  be¬ 
tween  the  manufacturers  of  glass 


Vj^HY  research  into  glass  con- 
^  tainers?  Research  is  admit¬ 
tedly  fashionable,  and  obviously 
fundamental  in  new  industries  pro¬ 
ducing  such  innovations  as  plastics 
or  guided  missiles,  but  glass  bottles 
and  jars  have  been  with  us  for  a 
long  time.  The  Roman  glass 
bottle  is  clearly  a  practical  job, 
and  in  the  intervening  two  thou¬ 
sand  years  quite  a  lot  of  manufac¬ 
turing  experience  must  have  ac¬ 
cumulated.  What  can  a  research 
body  do  which  does  not  evolve 
naturally  in  the  course  of  develop¬ 
ments  in  industrial  processes  and 
the  experience  of  users? 

Sometimes  it  is  useful  to  formu¬ 
late  the  advantages  of  the  familiar, 
so  before  discussing  research  it 
may  be  well  to  review  the  natural 
advantages  of  glass.  Why  do  we 
continue  to  use  glass  as  we  do,  and 
in  fact  to  an  increasing  extent, 
when  our  age  has  been  so  prolific 

*  Glass  Manufacturers'  Federation. 


containers  and  closures.  From  a 
housewife’s  point  of  view,  there  is 
the  additional  advantage  that  a 
glass  container  can  be  opened  and 
re-sealed.  Advantages  such  as 
these  are  imix)rtant  to  all  manu¬ 
facturers  of  foodstuffs.  They  have 
the  versatility  of  assisting  a  direct 
sale  and  enabling  quick  turnover 
and  when  goods  are  to  be  ex¬ 
ported,  they  can  be  stored  in¬ 
definitely  under  varying  climatic 
conditions. 


in  inventing  new  substances,  in¬ 
cluding  some  which  can  be  used 
for  packaging?  The  answer  lies  in 
the  physical  and  chemical  proper¬ 
ties  of  glass,  which  is  a  very  hard 
and  strong  substance  with  a  high- 
reflecting  surface  “  non-greasy  ” 
to  the  touch.  Resistant  to  acids 
and  alkalis  (with  the  one  excep¬ 
tion  of  hydrofluoric  acid  and  its 
compounds),  and  impermeable  to 
gases  and  vajx)urs,  glass  does  not 
absorb  odours  and  it  is  unfavour¬ 
able  to  mould  growth  or  organic 
contamination.  It  is  versatile,  and 
containers  can  be  made  in  clear 
water-white  glass  (known  as  white 
flint),  which  enables  the  users  to 
see  what  is  inside,  or  in  various 
tints  to  protect  the  contents  from 
the  action  of  light  rays.  They  can 
be  decorated  by  enamelling  which 
is  fired  into  the  surface  of  the  glass 
and  made  permanent. 

Broadly  speaking,  what  has 
made  co-ordinated  research  im- 
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On  the  accuracy  with  which  the  bottles  are  produced  (left)  depends  the  reliability  with  which  they  perform  on  modern  high-speed 

machinery  (right). 


perative  is  the  necessity  to  produce 
at  a  competitive  price  containers 
which  can  stand  up  to  the  kind  of 
handling  to  which  bottles  are  now 
subjected,  the  uses  to  which  they 
are  put,  the  convenience  of  those 
making  and  using  them  and,  of 
course,  the  contribution  of  the 
bottle  or  jar  to  the  attractiveness 
of  the  final  product  when  it  ap¬ 
pears  on  sale  in  the  shop.  What¬ 
ever  qualities  Roman  bottles  pos¬ 
sessed,  they  were  not  designed  for 
the  exacting  ordeal  of  being  filled 
and  capjx'd  on  a  high-speed  filling 
machine,  transported  in  huge 
masses  in  a  variety  of  ways,  and 
then  of  being  mechanically 
washed. 

Principles  of  design 

The  first  requirement,  then,  is  a 
bottle  strong  enough  to  stand 
handling  and,  to  the  required  ex¬ 
tent,  heat.  The  ideal  shape  for  the 
strongest  container  from  a  given 
quantity  of  glass  would  be  a 
sphere.  Spheres  being  imprac¬ 
ticable  in  handling  and  storing, 
they  scarcely  appear  as  containers 
except  to  hold  goldfish,  but  other 
shapes  are  in  their  different  ways 
adequate.  The  strongest  of  these 
is  the  cylindrical  form  with  a  cir¬ 
cular  cross-section — an  unfamiliar 
way  of  describing  the  everyday 
round  bottle.  This  type  of  bottle 
is  twice  as  strong  as  the  elliptical 
shape,  four  times  as  strong  as  a 
square  container  with  rounded 
corners  and  ten  times  as  strong  as 
a  square  one  with  sharp  comers. 
Note  the  difference  in  strength  be¬ 


tween  the  square  container  with 
rounded  corners  and  the  one  with 
sharp  corners.  What  causes  this 
weakness  in  the  sharp-cornered 
jars  is  the  right-angle  junction 
which  produces  a  “thin  spot." 
Many  modern  containers  avoid 
this  disadvantage  by  what  is  called 
an  “inswept  junction”  which 
does  away  with  the  sharp  angle. 

The  width  of  the  mouth,  and  to 
a  certain  extent  the  body  shape 
too,  are  determined  by  the  nature 
of  the  contents.  The  design  must 
accordingly  take  into  account  the 
type  of  filling  machine  which  will 
be  used,  so  that  there  is  no  con¬ 
striction  in  the  neck  to  foul  the  fil- 


Lightweight  beer  bottles,  now  increasing 
rapidly  in  popularity. 


ling  tube  or  nozzle,  and  the  type 
of  washing  machine.  For  travel¬ 
ling  on  a  fast-moving  conveyor  a 
container  must  be  so  designed  that 
it  does  not  tumble  or  knock 
against  other  containers.  A  bottle 
designer  must  bear  in  mind 
whether  the  bottle  and  its  contents 
are  to  be  sterilised  or  pasteurised. 
Sufficient  expansion  space,  or 
vacuity,  between  the  level  of  the 
liquid  and  the  stopper  is  also  of 
vital  importance. 

All  containers  have  to  be  made 
with  these  considerations  in  mind. 
Clearly,  it  is  of  advantage  to  the 
manufacturer  if  containers  are  de¬ 
signed  in  standardised  patterns 
which  incorporate  the  results  of  re¬ 
search.  Some  manufacturers  like 
to  have  their  proprietary  design, 
but  owing  to  the  heavy  cost  of 
mould  equipment  and  the  setting¬ 
up  of  the  machine  special  forms 
are  expensive  unless  relatively 
large  quantities  are  ordered. 
Manufacturers  who  agree  to  use 
standard  containers  reap  all  the 
advantages  of  long  production 
runs. 

Recent  advances 

Post-war  development  has  been 
largely  guided  by  a  body  called 
the  Glass  Container  Research 
Committee  which  began  to  operate 
in  1945  and  as  a  result  of  whose 
work  many  glass  containers  have 
been  re-designed.  One  of  the  first 
considerations  was  to  reduce  the 
weight  of  glass  bottles  and  jars 
without  altering  their  strength  and 

(Concluded  on  page  378) 
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Packaging  in  Glass 

A  guide  to  available 
equipment 


jPkESPITE  the  many  advances 
•*-^in  packaging  technique  which 
have  b^n  made  in  post-war  years, 
glass  containers  still  hold  pride  of 
place  for  the  packaging  of  many 
food  commodities.  This  surv^ey 
gives  a  guide  to  some  of  the  ma¬ 
terials  and  equipment  available  for 
the  packaging  of  foods  and  bever¬ 
ages  in  glass. 

Bottles 

An  example  of  the  popularity 
which  glass  bottles  still  retain  as 
packaging  media  is  provided  by 
United  Glass  Bottle  Manufac¬ 
turers,  Ltd.,  who  report  that  in 
1955  some  1,750  million  units 
were  produced,  and  that  this 


The  Purdy  Uni- 
matic  labelier,  des¬ 
cribed  later  in  this 
article. 


figure  was  exceeded  progressively 

in  1956  and  1957,  with  1958  well  an  inch.  In  addition  to  various  cartons  for  their  customers  over- 
ahead  so  far.  Not  all  these  con-  quality  control  departments,  the  seas  to  re-use  for  their  own  export 


tainers  were  used  in  the  food  in¬ 
dustry,  of  course,  but  U.G.B. 
supply  large  numbers  of  bottles  to 
the  dairy,  brewing,  and  soft 
drinks  industries,  and  production 
at  their  factories  continues  24  hr. 
a  day,  seven  days  a  week.  As  well 
as  plain  bottles  in  white  flint,  am¬ 
ber,  green  and  pale  glass,  the  firm 
offer  decorative  bottles  suitable  for 
squashes,  cordials  and  other  soft 
drinks.  They  also  make  large 
numbers  of  bottles  with  vitreous- 
coloured  labels,  screen  printed  in 
enamel  and  p)ermanently  fused 
into  the  glass.  Bottles,  labels  and 
designs  are  produced  to  customers’ 
own  requirements. 

U.G.B.  also  produce  light¬ 
weight  bottles  such  as  have  re¬ 
cently  been  finding  increasing  ac¬ 
ceptance  for  beer  and  other  bever¬ 
ages,  especially  for  the  export 
trade.  With  all  the  company’s 
products,  special  attention  is  paid 
to  the  requirements  of  modem, 
high-speed  food  production  lines, 
and  bottle  moulds  are  machined  to 
an  accuracy  of  one  thousandth  of 


company  operates  a  research  de¬ 
partment,  where  customers’  prob¬ 
lems  as  well  as  those  arising  with¬ 
in  the  company’s  own  organisation 
can  be  examined. 

Various  containers 

Key  Glassworks,  Ltd.,  specialise 
in  the  manufacture  of  all  types  of 
glass  containers  for  the  food,  bev¬ 
erage  and  allied  trades.  All  their 
glass  containers  are  manufactured 
on  the  latest  types  of  fully-auto- 
matic  glass  making  machines  and 
particular  attention  is  paid  to  the 
quality  of  all  their  products. 
Special  consideration  is  given  to 
the  packing  of  goods  in  customers’ 
own  cartons,  which  is  believed  to 
be  greatly  in  the  interest  of  the 
packer.  All  goods  are  loaded  on 
to  pallets  and  delivered  in  pallet 
loads  to  customers’  warehouses  so 
as  to  facilitate  speed  of  turn  round 
of  transport. 

Key  Glass  also  enjoy  a  large  and 
expanding  export  trade  and  in 
many  instances  the  bottles  and  jars 
are  packed  into  special  printed 


purposes. 

Caps  and  closures  of  all  types 
are  also  supplied. 

It  was  only  four  years  ago  that 
Key  Glassworks  ojx'ned  their  new 
and  modern  factory  in  Harlow 
new  town,  Essex,  and  to-day  they 
are  operating  23  fully  automatic 
machines  of  the  latest  ty|x?  and 
turning  out  an  average  of  50,000 
gross  of  bottles  and  jars  per 
week. 

Messrs.  Ronald  Gale  and  Co., 
Ltd.,  are  the  sole  selling  agents  for 
Key  Glassworks,  Ltd. 

New-look  jars 

One  of  the  major  post-war  de¬ 
velopments  of  the  long-established 
firm  of  |.  W.  Sutcliffe  and  Co. 
(1950),  Ltd.,  has  been  the  intro¬ 
duction  of  their  range  of  T.C.  jars. 
The  company  decided  after  the 
war  that  it  was  time  that  an  at¬ 
tempt  was  made  to  break  away 
from  the  conventional  shape  of  jar 
used  for  packaging  foods,  and  the 
attractive  but  practical  range  il¬ 
lustrated  is  the  result  of  this 
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Salad  cream  bottles  being  automatically  transferred  to  the  annealing  oven  at  the 
factory  of  Key  Glassworks,  Ltd. 


planning.  These  jars  are  designed 
for  their  eye  appeal,  bearing  in 
mind  the  modern  self-service 
trend,  and  since  their  introduction 
in  1951  many  thousands  of  gross 
have  been  manufactured. 

Although  designed  primarily  to 
stimulate  sales  by  their  attractive 
appearance,  the  jars  have  the 
practical  advantage  of  a  waisted 
body,  which  makes  for  easier 
handling.  High  speed  packaging 
is  also  facilitated  by  the  ‘  ‘  two- 
point  ”  contact  of  the  jars. 

At  present  these  T.C.  jars  are 
available  in  sizes  ranging  from 
6-oz.  to  16-0Z.  capacity,  and  are 
made  in  forms  suitable  either  for 
screw  or  vacuum  caps.  They  are 
extensively  used  for  packaging  a 
wide  variety  of  foods,  including 
jam,  honey,  mincemeat,  pickles, 
beetroot,  and  horseradish. 

Closures 

United  Glass  Bottlers,  Ltd., 
also  operate  a  closures  division, 
Kork-N-Seal,  Ltd.  The  present 
London  and  Scottish  plants  of  this 
company  each  cover  an  area  of 
approx.  150,000  sq.  ft.,  and  ex¬ 
pansion  is  continuing.  Customers 
arc  offered  a  very  wide  range  of 
tinplate,  aluminium,  and  moulded 
plastic  closures,  with  liners  to  suit 
particular  applications,  and  the 
company’s  design  and  research 
units  are  once  again  at  the  disposal 
of  customers  to  study  problems 
and  advise  on  the  most  suitable 
sealing  techniques. 


Skirted  caps 

For  some  time  John  Dale,  Ltd., 
have  been  supplying  R.3  shallow 
and  R.4  deep  plastic  screw  caps  to 
fit  bottle  and  jar  finishes  laid  down 
in  the  appropriate  B.S.  Specifica¬ 
tions.  To  this  range  of  caps  they 
have  now  added  a  medium  deep 
skirted  cap,  for  which  they  say 
there  is  an  increasing  demand  in 
this  country.  This  cap  is  offered 
in  18,  20,  22,  24,  and  28  mm. 
sizes,  and  like  the  R.4  deep  cap  is 
designed  to  screw  down  over  the 
parison  ring  of  the  bottle,  whereas 
the  R.3  screws  down  to  the  pari¬ 
son  ring  but  does  not  cover  it. 
The  cap  is  said  to  offer  the  advan¬ 
tages  of  the  R.4  closure,  and  to 
offer  a  price  advantage  because  of 
its  reduced  depth. 

John  Dale  are  also  offering 
their  standard  plastic  peg  caps 


with  polythene  cone  liners  in  ad¬ 
ditional  sizes  to  complete  the  set 
for  2  oz.  to  8  oz.  bottles  with  the 
R.3  finish.  This  type  of  cap  is  a 
2-piece  plastic  screw  closure  for 
bottles  and  jars,  comprising  a  hard 
urea  peg  cap  with  a  polythene  cone 
liner  of  selected  grade.  On  the 
inside  of  the  cap  there  is  a  perpen¬ 
dicular  peg  which  accepts  and 
locates  the  hollow  polythene  cone 
and  retains  it  in  position  in  the 
cap.  As  the  cap  is  screwed  on,  the 
cone  is  first  compressed  in  the 
bottle  neck  to  create  a  corking  seal 
on  the  inside,  and  then  it  bends 
and  takes  the  shape  of  the  bottle, 
riding  out  over  the  top  of  the  lip 
and  providing  an  air-tight  seal. 

If  the  bottles  are  made  by 
modem  methods  with  no  vertical 
fin,  the  closure  is  said  to  prevent 
all  moisture  contamination  of 
powders,  etc.,  and  thus  to  obviate 
the  need  for  shives,  plugs,  and 
other  subsidiary  internal  and  ex¬ 
ternal  seals.  It  is  also  claimed  that 
the  cap  will  not  ease  off  as  a  result 
of  vibration  or  temperature  fluctu¬ 
ations,  and  can  be  turned  through 
120°  without  the  seal  being 
broken. 

The  cap  is  now  widely  used  in 
the  pharmaceutical,  chemical  and 
cosmetics  fields,  and  is  believed  to 
have  a  wide  potential  in  the  squash 
and  beverage  trades. 

Roiled-on  caps 

The  R.O.  (rolled-on)  sealing 
system,  by  Metal  Closures,  Ltd., 
is  now  very  widely  used  in  the 
food  and  beverage  industries,  and 
has  proved  its  merits  over  a  num- 


The  T.C.  series  of  jars,  made  by  J.  W.  SutclifTe  and  Co.  (1950)  Ltd. 
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Mather  and  Platt’s  Handpack  filler,  a  unit  designed  to  mechanise  as  far  as  possible 
the  filling  of  plums,  strawberries  and  other  solid  fruits  and  vegetables. 


ber  of  years.  The  various  types 
of  R.O.  cap  are  delivered  to  the 
customer  without  threads,  and  are 
rolled  on  to  the  bottle  during  the 
sealing  operation,  the  threads  of 
the  bottle  acting  as  moulds  for  the 
formation  of  threads  on  the  cap. 
Each  cap  is  thus  ‘  ‘  tailor-made  ' ' 
to  suit  the  threads  of  the  individual 
bottle  which  it  closes,  and  a  highly 
satisfactory  seal  results.  This  is 
said  to  be  truly  hermetic,  and  the 
R.O.  seal  is  claimed  to  be  the  only 
form  of  screw  cap  closure  which 
can  be  applied  under  vacuum. 

Several  types  of  cap  are  avail¬ 
able,  and  they  are  supplied  either 
with  a  beaded  skirt  or  with  a  Pil- 
ferproof  perforated  security  band 
at  the  base  of  the  skirt,  which  pre¬ 
vents  the  pack  from  being  opened 
without  evidence  being  left  that  it 
has  been  tampered  with.  The  caps 
are  made  from  pure  aluminium 
sheet,  externally  finished  or  decor¬ 
ated  in  colours  to  suit  the  packer's 
requirements,  coated  internally 
and  lined  with  a  sealing  medium 
suitable  for  the  contents  of  the 
pack  and  the  packing  conditions. 

Sealing  machines 

Sealing  machines  for  use  with 
the  R.O.  cap  are  manufactured  by 
the  company  and  are  available  on 
rental  terms.  Hand  operated, 
semi-automatic  and  fully-auto- 
matic  models  are  available,  and 
speeds  of  from  900  to  7,500  per  hr. 


can  be  attained  depending  on  the 
type  of  machine  used.  Bottle 
heights  of  from  2  to  12  in.  can  be 
accommodated  on  most  models, 
and  cap  sizes  of  up  to  70  mm.  A 
vacuum  sealing  machine  is  also 
available. 

Fillers 

A  range  of  machinery  to  facili¬ 
tate  the  packaging  and  processing 
of  foods  in  glass  is  made  by  Mather 
and  Platt,  Ltd.  For  the  smaller 
producer,  the  firm  make  a  hand 
filler  which  has  been  designed  to 
mechanise  as  far  as  possible  the 
filling  of  solid  products  such  as 
plums,  gooseberries,  strawberries, 
carrots,  beet,  etc.,  into  regular 
shaped  containers  such  as  jam 
jars.  The  product  is  fed,  usually 
by  elevator  or  conveyor,  on  to  the 
centre  of  the  revolving  table.  The 
operators,  usually  two  or  three  in 
number,  draw  the  product  by  hand 
over  the  holes  arranged  around  the 
edge  of  the  table.  The  product 
then  falls  by  gravity  into  the  con¬ 
tainers  which  are  automatically 
fed  into  the  starwheel  underneath 
the  table.  The  containers  act  as 
their  own  measuring  device  and, 
when  full,  are  discharged  by  a 
disc,  usually  on  to  a  syruper  or 
brinei .  Speeds  of  up  to  about  100 
containers  per  min.  are  attainable. 

The  Universal  filler,  made  by 
the  same  firm,  is  a  piston  type 
machine  suitable  for  filling  a  wide 


The  Universal  tiller,  made  by  Mather  and 
Platt,  can  handle  jams,  mincemeat, 
pickles,  and  other  pasty  products. 


range  of  liquid  or  pasty  products 
such  as  jams,  pickles,  mincemeat  or 
sauces  into  containers.  Its  great  ad¬ 
vantage  over  certain  other  types  of 
filling  machines  is  that  the  product 
in  the  tank  has  full  bore  entry  into 
the  measuring  cylinder.  A  plough 
assists  in  the  filling  of  the  cylinders 
when  operating  on  viscous  pro¬ 
ducts,  and  the  container,  which  is 
timed  into  the  machine  from  a  feed 
table,  can  be  lifted  on  to  the 
nozzle,  which  then  slowly  descends 
as  the  fill  proceeds.  This  avoids 
the  formation  of  air  pockets  in  the 
product,  an  important  point  with 
glass  packs.  On  the  6-cylinder 
model  speeds  of  up  to  120  con¬ 
tainers  per  min.  are  usually  ob¬ 
tainable. 

The  high-speed  universal  filler  is 
designed  for  higher  speeds  of 
up  to  400  containers  per  min.,  but 
is  not  fitted  with  a  jar  lift  arrange¬ 
ment.  The  machine  is  equipped 
with  20  measuring  cylinders  and 
filling  nozzles  and  is  well  suited  for 
the  higher  speed  lines  in  which  the 
product  is  free  flowing  and  the 
container  of  suitable  design. 

Both  these  universal  fillers  are 
fitted  with  a  no  jar-no  feed  device 
and  are  available  with  either 
bronze  or  stainless-steel  contact 
parts. 

A  third  filler  made  by  Mather 
and  Platt,  the  Automatic,  is  a  ver¬ 
satile  machine  well  suited  to  use 
with  glass  packs.  The  empty  con- 
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Two  fillers  from  the  range  supplied  by  George  S.  Clayton,  Ltd.  On  the  left  is  the  10-head  FV  filler,  with  a  capacity  of  up  to  4,000 
pt.  bottles  per  hr.  On  the  right  is  shown  the  42  Vista  syruping,  filling  and  crowning  unit. 


tainers  are  fed  on  to  the  carriers 
which  carry  them  under  the 
nozzles  on  the  rotating  filling  head. 
The  product  is  supplied  to  the 
head  by  a  positive  displacement 
rotary  pump  unit,  the  speed  of 
which  is  adjustable  to  suit  the  fill 
required.  The  speed  of  the  carrier 
conveyor  is  adjustable  by  means 
of  a  second  variable  speed  gear. 
The  adjustment  of  fill  and  conveyor 
speed  may  thus  be  carried  out 
without  stopping  the  machine.  The 
machine  is  particularly  suited  to 
the  filling  of  jam,  mincemeat, 
jelly,  sauces  and  similar  products. 
Honey  has  been  filled  by  arrang¬ 
ing  for  the  filling  head  and  the 
pump  unit  to  be  heated.  A  safety 
device  may  be  fitted  to  stop  the 
machine  if  the  jar  supply  fails.  The 
rotary  pump  unit  can  readily  be 
opened  for  cleaning  and  can  also 
be  used  merely  as  a  transfer  pump 
between  two  parts  of  the  line. 
Contact  parts  are  usually  in 
bronze. 

Jar  warmer 

Another  machine  made  by 
Mather  and  Platt  of  interest  to 
manufacturers  of  glass-packed 
foods  is  a  jar  warmer  designed  to 
warm  glass  jars  prior  to  filling  with 
hot  product  such  as  jam  or  jelly, 
to  avoid  excessive  thermal  shock. 
The  glass  containers  are  fed  on  to 
a  wire  mesh  conveyor  which 


slowly  carries  them  through  a 
current  of  hot  air  produced  by  a 
fan  and  radiator  arrangement. 
The  jars  are  then  transferred  to 
the  filler  either  by  hand  or  mech¬ 
anically  by  means  of  a  conveyor 
and  timing  device.  The  output 
may  be  adjusted  to  that  required 
by  the  filler. 


Pasteuriser  /  cooker 

Where  the  product  requires  pas¬ 
teurisation,  as,  for  example,  a 
beetroot-in- vinegar  pack,  or  steril¬ 
isation,  as  in  the  case  of  a  fruit- 
in-glass  pack,  the  chain  type  of 
machine  is  suitable.  This  is  simi¬ 
lar  to  the  well-known  single-tier 
exhausters  and  the  number  of 
runs  and,  hence  the  holding 
capacity,  may  be  made  to  suit  the 
process  required.  The  stainless- 
steel  diamond  type  conveyor 
chain  receives  the  containers  from 
the  feed  disc  and  carries  them 
through  the  water  bath,  the  tem- 
jx'rature  of  which  is  automatically 
controlled  by  instruments.  Finally 
the  containers  leave  the  machine 
over  a  discharge  disc.  The  vari¬ 
able  speed  drive  incorporated 
enables  the  length  of  the  process 
to  be  adjusted.  The  water  sealed 
lids  can  be  removed  easily  for 
access  to  the  machine,  and  the 
position  of  the  feed  and  discharge 
discs  are  adjustable  to  suit  the  lay¬ 


out  required.  The  maximum 
speed  of  operation  depends  upon 
the  design  of  the  container  but  is 
usually  about  loo  jars  per  min. 

Jam  Jar  steriliser 

This  machine  receives  the  filled 
jars  after  capping  and  passes 
them  through  a  chamber  under  the 
action  of  live  steam  sprays.  The 
purpose  of  the  machine  is  three¬ 
fold:  firstly  to  "exhaust”  the 
head  space  in  order  to  produce  a 
vacuum  seal  on  subsequent  cool¬ 
ing;  secondly  to  sterilize  the  top 
surface  of  the  product  and  avoid 
mould  growths;  and  thirdly  to 
give  a  warm  water  wash  to  the 
filled  jars  before  they  are  cooled. 
The  steam  spray  system  is  fitted 
with  a  temperature  controller  and 
the  washing  section  has  an  auto¬ 
matic  hot  water  mixing  valve. 
The  conveyor  is  of  stainless  steel 
and  the  steam  consumption  is  re¬ 
duced  to  a  minimum  by  the  use 
of  lagging.  Complete  access  is 
afforded  by  the  easily  removable 
lids. 

Bottle  packer 

Mather  and  Platt  also  offer  a 
bottle  packer,  designed  to  fill 
bottles  automatically  into  their 
crates  or  boxes.  The  bottles  are 
fed  on  to  the  conveyor  consisting 
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The  Dawson  Centurion  bottle  washer.  The  machine  is  supplied  with  adjustable  feet, 
not  shown  in  this  illustration.  No  special  foundations  are  required. 


of  a  number  of  slat  band  chains  all 
moving  in  the  same  direction. 
Moving  guides  divide  the  bottles 
into  the  number  of  lines  required 
to  suit  the  crate.  The  crate  or 
box  is  automatically  lifted  up  to 
receive  the  layer  of  bottles  which 
drop  into  it  through  spring  guides. 
In  this  way  speeds  of  up  to  i,8oo 
doz.  bottles  per  hr.  may  be  crated. 
This  machine  is  particularly  ap¬ 
plicable  to  the  brewery,  milk  and 
soft  drink  trades. 

Filling  and  crowning  machines 

A  range  of  machines  of  particu¬ 
lar  interest  to  manufacturers  of 
soft  drinks  and  other  beverages  is 
made  by  George  S.  Clayton,  Ltd. 
Their  4.2  Vista  syruping,  filling 
and  crowning  unit  is  a  42-head 
counter-pressure  filling  machine 
designed  for  quiet  filling  at  high 
output  rates,  and  can  be  used  with 
low  or  high  pressure  carbonated 
drinks.  A  12-head  syruper  of  the 
rising  cup  positive  displacement 
type  or  a  12-head  injector  syruper 
is  incorporated  at  the  purchaser’s 
choice.  The  crowner  is  of  the 
rotary  type,  with  seven  heads 
which  seal  the  bottles  immediately 
they  leave  the  filling  heads.  All 
parts  of  the  machine  coming  in 
contact  with  the  carbonated  water 
and  syrup  are  constructed  of  stain¬ 
less  steel,  and  the  various  parts  of 
the  machine  are  combined  in  a 
single  monobloc  unit  built  on  a 
heavy  cast  iron  base. 

Other  filling  and  crowning  units 
available  include  the  Clayton  FV 
vacuum-assisted  filling  and  cap¬ 
ping  machines,  for  still  liquids, 
which  are  available  with  6,  10,  12, 
18,  and  24  heads,  and  range  in 
capacity  from  2,400  to  10,000 
pt.  bottles  per  hr.  The  machines 
incorporate  a  cap-making  unit, 
which  forms  caps  from  a  roll  of 
foil  and  passes  them  down  a  chute 
for  application  to  the  filled  bottles. 
The  Clayton  4  FC  is  a  4-head  filler 
also  applicable  to  milk  and  other 
still  liquids,  and  again  incorpor¬ 
ating  a  cap-making  unit. 

Beverage  mixer 

Another  interesting  machine  in 
the  Clayton  range  is  a  beverage 
mixer  designed  to  ensure  the 
thorough  mixing  of  syrup  and  car¬ 


bonated  water  before  filled  bottles 
of  mineral  water  are  loaded  into 
crates.  The  machine  is  placed  in 
the  conveyor  line  following  the 
crowning  or  stopper-tightening 
machines,  and  the  mixing  is  car¬ 
ried  out  automatically  on  rotating 
heads  which  invert  the  bottles 
several  times  before  returning 
them  to  the  conveyor.  Models 
with  8,  16  and  32  mixing  heads 
are  available,  the  largest  model 
having  a  capacity  of  up  to  240 
bottles  per  min.  Bottle  sizes  from 
4  oz.  to  26  oz.  can  be  accommo¬ 
dated. 

Paste  filler 

Apart  from  their  activities  in  the 
field  of  beverage  manufacture, 
Clayton's  also  manufacture  a  fill¬ 
ing  machine  for  pastes  and  other 
non-flowing  semi-solid  foods. 
Their  Potta  unit  is  a  vacuum  fill¬ 
ing  machine  which  will  fill  up  to 
50  jars  per  min.,  and  is  claimed 
to  give  complete  freedom  from 
troublesome  air-bubbles  in  the 
product.  The  machine  is  simple 
in  design,  and  has  a-  polished 
stainless-steel  finish. 

Robert  Kellie  and  Son,  Ltd., 
make  a  range  of  equipment  of  in¬ 
terest  to  all  manufacturers  of 
foods  packed  in  glass.  Among 
their  jar  filling  machines  may  be 
mentioned  the  Kellie  7  FP,  a  small 
unit  which  works  at  speeds  as  low 
as  40  jars  per  min.  and,  at  the 
other  end  of  the  scale,  the  Kellie 
II  FP,  a  high  speed  machine 


which  has  a  maximum  capacity  of 
240  containers  per  min.  This 
latter  machine  is  a  straight  line 
model,  said  to  be  very  smooth 
and  accurate  in  operation  and  free 
from  spillage  and  troublesome 
aeration  of  the  product.  The  fill¬ 
ing  level  is  under  the  full  control 
of  the  operator  from  his  normal 
working  |X)sition.  The  machine 
is  extremely  well  instrumented, 
the  instruments  and  controls  be¬ 
ing  conveniently  grouped  on  a 
control  panel  in  front  of  the  ma¬ 
chine. 

Kellie’s  also  make  a  number  of 
jar  and  bottle  washing  machines. 
Their  50  J  J  model  jar  rinsing  and 
sterilising  machine  is  suitable  for 
use  with  high-speed  filling  ma¬ 
chines  such  as  the  one  described 
above,  and  a  number  of  other 
models  is  also  available. 

One  of  the  most  interesting  of 
the  Kellie  models  in  this  field  is 
the  Hydroseal  unit  for  the  sterili¬ 
sation  and  cooling  of  glass-packed 
foods.  This  may  be  used  on  such 
commodities  as  jam,  marmalade, 
etc.,  and  guards  against  the 
growth  of  moulds  on  the  surface  of 
the  product  as  well  as  ensuring  a 
good  vacuum  in  the  headspace. 
The  treatment  occupies  some  33 
min.,  made  up  of  a  3-min.  sterili¬ 
sation  period,  a  5-min.  period 
during  which  vacuum  is  formed, 
and  a  25-min.  period  of  cooling. 

An  account  of  the  installation 
by  Robert  Kellie  and  Son,  Ltd.,  of 
automatic  equipment  in  a  German 
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jam  factory  was  given  in  the  July 
issue  of  P'ooD  Manufacture. 


Bottle  protection 

Clarke-Built,  Ltd.,  are  now 
agents  for  the  Thatcher  NU-Glas 
protective  bottle  coating  system, 
previously  described  in  our  Janu¬ 
ary  issue  (Food  Manufacture, 

1958,  33,  26).  This  American  in¬ 
vention  allows  bottles  of  all  types 
to  be  treated  with  an  external  coat¬ 
ing  described  as  consisting  of  car¬ 
bon  derivatives  and  silica,  which 
fills  up  all  surface  scratches  and  is 
said  materially  to  increase  the 
strength  of  the  bottles  to  resist 
breakage  through  mechanical 
shock,  as  well  as  considerably  en¬ 
hancing  their  appearance.  Re¬ 
ductions  in  line  breakages  of  ap¬ 
prox.  50%  are  claimed  for  the 
process. 

The  unit  itself  consists  primarily 
of  two  stainless-steel  spray  guns, 
fitted  to  each  side  of  the  conveyor 
between  washer  and  filler.  Com¬ 
pressed  air  fed  through  valve- 
controlled  piping  feeds  the  NU  Glas 
solution.  As  each  bottle  passes,  it 
automatically  receives  a  complete 
spraying  with  the  solution,  which  specially  sealed  to  retain  oil  and 
adheres  to  the  bottle  until  it  is  re-  exclude  water  and  dust.  Lubrica- 
turned  to  the  washer  on  its  next  tion  is  positive,  by  means  of  a 
circuit.  The  process  is  repeated  gear  pump,  and  all  transmission 
each  time  the  bottle  is  used.  is  totally  enclosed  in  a  specially 


The  Swift  elec¬ 
tric  bottle 
brushing  mach¬ 
ine,  made  by 
Hills  of  Hull. 


Labelling  machines 

Several  labelling  machines  suit¬ 
able  for  glass  packs  are  produced 
by  the  Purdy  Machinery  Co.,  Ltd. 
Their  Unimatic  machine  can  apply 
labels  to  round,  oval,  flat,  square, 
polygonal  and  other  surfaces,  and 
a  wide  variety  of  shapes  and  sizes 
of  container  can  be  handled. 
Single  or  multiple  label  work  can 
be  accommodated,  and  labels  can 
be  gummed  all  over  to  ensure 


The  Thatcher  NU-Glas  process,  machinery  for  which  is  supplied  by  Clarke-Built, 
Ltd.,  in  operation  on  a  bottling  line. 
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maximum  adhesion.  The  machine 
is  entirely  automatic,  the  bottles 
being  received  from  a  conveyor  by 
a  star-wheel  specially  adapted  to 
prevent  jams  or  breakages,  and 
delivered  back  to  a  conveyor  after 
labelling.  A  no  bottle-no  label 
device  is  incorporated,  labelling 
being  resumed  automatically  when 
the  flow  of  bottles  recommences. 
The  machine  will  function  at  a 
sp)eed  of  65  bottles  per  min.,  or  60 
p)er  min.  where  all-round  neck¬ 
banding  is  required. 

Another  useful  series  of  ma¬ 
chines  is  the  Purdy  Rotomatic 
range.  These  labellers  are  avail¬ 
able  with  from  one  to  five  heads, 
the  largest  machine  having  an  out¬ 
put  capacity  of  up  to  375  con¬ 
tainers  per  min.  For  the  smaller 
manufacturer,  the  Universal  semi¬ 
automatic  and  the  Junior  model, 
which  have  maximum  output 
capacities  of  48  and  44  containers 
per  min,  respectively,  are  versatile 
machines  suitable  for  a  wide 
variety  of  applications. 

Bottle  brusher 

An  electrically  powered  bottle- 
brushing  machine,  known  as  the 
Swift,  has  recently  been  intro¬ 
duced  by  the  Thomas  Hill  Engin¬ 
eering  Co.  (Hull),  Ltd.  The  ma¬ 
chine  is  available  in  six  models, 
and  may  have  up  to  five  revolving 
brushes.  Three-piece  self-centring 
Bulldog  brush-holders  enable  suit¬ 
able-sized  brushes  to  be  fitted  for 
the  bottles  or  jars  handled.  Care 
has  been  taken  in  the  selection  of 
operating  speeds,  so  that  the 
brushes  rotate  at  safe  and  efficient 
speeds  to  give  the  most  effective 
brushing  treatment  to  the  bottles. 

For  op)erations  on  a  larger  scale. 
Hill's  Olympian  bottle-cleaning 
machine  combines  lengthy  soak¬ 
ing  in  detergent  solution  with 
fresh  water  soaking  and  a  period 
of  simultaneous  interior  and  ex¬ 
terior  brushing  in  a  flood  of  clean 
water.  This  is  followed  by  drain¬ 
ing,  rinsing  with  fresh  mains 
water,  and  a  further  draining 
period.  The  machine  is  manu¬ 
factured  in  seven  different  sizes  to 
suit  all  outputs  between  40  and 
170  doz.  per  hr.,  and  will  accom- 
moderate  a  wide  variety  of  bottles. 

Another  range  of  machines  well 


The  Dale  Medium  Deep  Cap  screws  on 
to  the  bottle  shoulder. 


known  amongst  bottle  users  is 
Hill's  Grangemouth  series  of  ro¬ 
tary  rinsers.  These  machines  are 
primarily  intended  for  rinsing  new 
bottles,  and  are  in  three  standard 
sizes.  The  24-bottle  unit  has  an 
average  output,  dejx'nding  to 
some  extent  on  bottle  size  and 
period  of  rinsing  required,  of 
about  1,500  containers  per  hr. 
The  6o-bottle  unit  can  handle 
about  double  this  quantity.  By 
means  of  cups  and  adaptors,  a 
considerable  variety  of  shapes  and 
sizes  of  bottle  and  jar  can  be  ac¬ 
commodated,  and  although  the 
machines  are  of  standard  design 
the  firm  are  willing  to  make  modi¬ 
fications  where  necessary  to  suit 
the  requirements  of  particular 
customers. 

Washing  equipment 

Machines  for  washing  all  types 
of  bottles  and  jars  are  made  by 
Dawson  Bros.,  Ltd.  These  range 
from  small  machines  which  handle 
60  bottles  per  hr.  to  large  units  for 
the  brewing  and  dairy  industries 
with  capacities  of  anything  up  to 
30,000  bottles  per  hr.  The  bottle 
washers  are  of  two  main  types — 
hydro  and  soaker-hydro.  In  the 
hydro  machines,  treatment  is  by 
high-pressure  jets,  whereas  the 
soaker-hydro  type  allows  for  a 
period  of  soaking  in  tanks  of  deter¬ 
gent  solution  prior  to  the  jet  treat¬ 
ment.  Jar  washers  are  mainly  of 
the  hydro  type.  All  the  machines 
can  be  supplied  either  to  wash  and 


rinse  the  containers  or  simply  to 
rinse  them.  A  hot-air  drying  sec¬ 
tion  can  be  incorporated  when 
necessary. 

Typical  of  the  larger  machines 
made  by  this  firm  is  the  Dawson 
Centurion  hydro  bottle  washing 
machine,  the  latest  addition  to  the 
firm's  range.  This  machine  is  de¬ 
signed  for  the  dairy  industry,  and 
has  a  capacity  of  24,000  pt.  or 
half-litre  bottles  or  18,000  qt.  or 
litre  bottles  per  hr.  The  machine 
is  said  to  give  extremely  low  bac¬ 
terial  counts  on  the  bottles  by 
virtue  of  three  principles  which  it 
incorporates.  The  first  is  a  double 
pre-rinsing  oix'ration,  in  which 
successive  rinses  at  approx.  70° F. 
and  90® F.  are  given.  This  proce¬ 
dure  is  said  to  relieve  the  deter¬ 
gent  section  of  a  great  deal  of  con¬ 
tamination.  The  second  feature 
contributing  to  low  bottle  counts 
is  the  fitting  of  cylindrical  nylon 
pressure  filters  to  each  of  the  three 
detergent  sections,  whilst  the  third 
is  the  use  of  water  from  the  town's 
main  for  the  two  final  rinses.  The 
water  used  in  these  rinses  is  re¬ 
circulated  to  the  pre-rinse  section 
and  used  again  there  as  a  measure 
of  water  economy,  whilst  the 
method  used  of  filtering  the  deter¬ 
gent  solution  is  said  to  give  in¬ 
creased  economy  in  this  section. 

Dawson  Bros,  also  manufac¬ 
ture  air-cleaning  machines.  In 
these  the  inside  of  the  bottles  re¬ 
ceive  jets  of  air  which  rapidly 
remove  any  dust  or  other  matter, 
which  is  drawn  away  by  a  dust 
extractor.  This  type  of  cleaning 
machine  is  normally  used  for  new 
bottles. 

All  machines  can  be  supplied 
with  or  without  a  fully-automatic 
feed  mechanism  and  an  automatic 
discharge  system. 

Scanning  machine 

The  detection  of  foreign  matter 
in  bottles  passing  along  a  high¬ 
speed  filling  line  has  always  pre¬ 
sented  problems,  especially  where 
the  individual  pieces  may  be  very 
small  and  may,  in  fact,  be 
splinters  of  the  glass  itself.  The 
U.D.  Engineering  Co.,  Ltd.,  have 
now  designed  a  scanner,  the  Roto- 
tector,  which  is  said  to  be  capable 
of  detecting  the  smallest  specks  of 
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glass  or  other  foreign  matter  and 
rejecting  the  bottles  containing 
them.  This  electronic  scanner  was 
first  exhibited  at  last  year’s  Dairy 
Show,  where  it  won  two  awards 
in  the  new  inventions  section 
(Food  Manufacture,  32,  563, 
December,  1957)  and  it  is  now 
about  to  be  placed  in  commercial 
production.  The  prototype  model 
has  been  tested  for  several  months 
by  a  large  dairying  firm,  and  is 
said  to  have  proved  itself  consis¬ 
tently  accurate. 

The  scanner  is  intended  to  be 
placed  in  the  bottling  line  Ix'tween 
the  washer  and  the  filler,  the 
bottles  passing  rapidly  through 
the  unit  in  single  file.  Interrup¬ 
tion  of  the  scanning  beam  by  any 
solid  material  inside  the  bottle 
automatically  o|X'rates  the  syn¬ 
chronised  rejection  mechanism  to 
divert  the  offending  container  out 
of  the  main  stream  for  further 
cleaning.  In  its  present  form,  the 
equipment  can  handle  bottles  at 
the  rate  of  200  jx’r  min.,  so  that 
its  use  does  not  involve  any  slow¬ 
ing  down  of  the  production  line. 


The  Rototector,  made  by  U.D.E.C.,  is  an 
electronic  unit  for  the  detection  of  foreign 
matter  in  bottles. 


Detergents 

A  number  of  detergents  suitable 
for  different  types  of  bottle  wash¬ 
ing  and  general  plant  cleaning 
operations  is  manufactured  by  the 
British  Hydrological  Corporation. 
These  fall  within  three  main  phy¬ 
sical  categories — colloidal  gels, 
liquids  and  powders — and  each 
has  its  own  specific  application 
dependent  on  three  main  condi¬ 
tions — the  ty|x?  of  water  available, 
the  tyix;  of  washer  in  use,  and  the 
type  of  residue  encountered  in  the 
bottles.  The  Colloidal  Gel  bottle 
washing  detergent  made  by  this 
firm  is  said  to  have  extremely 
high  powers  of  cleaning  and  ad¬ 
sorption,  and  to  lx*  particularly 
effective  in  hard  water,  since  it 
also  has  strong  flocculating  pro- 
jx^rties.  The  colloidal  liquid 
grades  also  have  a  strong  colloidal 
principle,  and  are  of  high  caustic 
alkalinity,  which  enables  them  to 
combine  good  cleaning  properties 
with  strong  bactericidal  action. 
They  are  oBen  preferred  for  use 
with  cleaning  machines,  as  their 
liquid  nature  facilitates  charging 
of  the  machines  and  efficient  mix¬ 


ing  of  the  charge.  A  wide  range 
of  detergents,  said  to  include  a 
grade  for  every  known  type  of 
machine  and  every  condition  of 
bottle  and  washing  water,  is  also 
available  in  jx)wder  form.  Alka¬ 
linity  varies  from  extremely  high 
to  moderate  levels,  and  various 
combinations  of  polyphosphates, 
wetting  agents  and  anti-foaming 
comjx)unds  are  provided  for  dif¬ 
ferent  applications. 

The  British  Hydrological  Cor¬ 
poration  also  manufacture  a  num¬ 
ber  of  detergents  and  sterilising 
compounds  based  on  the  quater¬ 
nary  ammonium  salts.  Their 
B.H.C.  ^50  series  has  been  treated 
to  eliminate  the  excessive  foaming 
which  has  often  proved  a  draw¬ 
back  with  this  type  of  detergent, 
and  is  said  to  offer  high  wetting 
and  detergent  properties  combined 
with  exceptional  bactericidal 
power  even  at  low  temperatures. 
Deciquam  222  is  a  quaternary 
ammonium  sterilising  agent  with 
very  wide  applications  in  all 
branches  of  the  food  and  beverage 
industries,  which  is  also  available 
in  a  diluted  grade,  Deciquat,  and 
a  specially  rinsable  grade. 


PnM'ess  Envineerio^ 

The  complex  nature  of  foodstuffs 
and  the  traditional  nature  of  many 
of  the  processing  techniques  has 
until  recently  discouraged  a  chemi¬ 
cal  engineering  approach  to  the 
food  industry.  The  changes 
brought  about  in  the  processing  of 
foods  are  in  general  the  physical 
changes  of  true  unit  operations, 
however,  and  the  chemical  engin¬ 
eering  approach  is  now  being 
made  with  increasing  frequency. 
This  is  exemplified  by  a  recent 
publication,*  which  deals  with  the 
various  unit  operations  which  may 
be  met  with  in  the  processing  of 
a  wide  variety  of  food  products. 
Each  operation  is  considered  under 
three  headings:  general  principles, 
based  upon  purpose,  mechanism, 
rate  factors  methods  and  horse¬ 
power  required;  description  of 
equipment  available  for  the  specific 
process  under  discussion;  and 
illustrative  description  of  plant 
commonly  used  for  the  purpose  in 
the  food  industry.  Under  the  last 
heading  the  importance  is  empha¬ 
sised  of  considering  the  properties  of 
the  foodstuff  being  processed,  and 
their  effect  on  the  manufacturing 
problems  and  plant  requirements. 

The  book  has  been  written  for 
those  who  are  responsible  for  the 
management  of  plant  and  for  im¬ 
proving  its  performance.  It  will 
prove  a  valuable  guide  to  engin¬ 
eers  entering  the  food  industry 
without  having  had  much  experi¬ 
ence  of  the  processing  of  biological 
materials,  and  for  chemists  and 
biologists  who  do  not  possess  a 
fully  adequate  background  of  en¬ 
gineering  knowledge. 

*  Process  Engineering  in  the  Food 
Industries.  By  R.  J.  Clarke,  m.a., 
A.M.i.cHEM.E.  Heywood  and  Co.,  Ltd. 
>957-  Pp-  viii-i-355.  Ulus.  60s.  net. 


^  The  second  of  a  series  of  leaflets  pub¬ 
lished  by  Evans  Chemicals,  Ltd.,  gives 
examples  of  some  of  the  services  which 
Evans  of  Elstrec,  their  subsidiary, 
offer  to  manufacturers  or  manufac¬ 
turers  and  packers  of  liquids,  pastes, 
creams  of  granular  products. 

^  A  new  multi-lingual  illustrated 
booklet  has  been  published  by  Im¬ 
perial  Chemical  Industries,  Ltd., 
called  Terylene  in  Industry.  Besides 
covering  the  general  uses  of  the  ma¬ 
terial  the  booklet  gives  several  exam¬ 
ples  of  its  use  in  the  food  industry. 
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Autoxidised  and  Heated  Fats  as  a 
Nutritional  Hazard-1 

By  A.  A.  Newman,  d.Sc.,  f.r.i.c. 

In  our  August  issue,  we  commented  on  the  remarks  of  Professor  Frazer,  president  of  the 
British  Food  Manufacturing  Industries  Research  Association,  to  the  effect  that  much  more 
research  work  should  be  undertaken  into  the  detailed  biochemical  reactions  of  foodstuffs  with¬ 
in  the  bod>,  so  that  any  hazards  arising  from  the  consumption  of  particular  commodities  might 
be  better  understood.  This  paper  deals  with  one  such  hazard  which  may  arise  during  the 
cooking  of  fatty  materials,  and  once  again  the  author  underlines  the  paucity  of  our  knowledge 
and  the  urgent  need  for  more  research. 


I.  INTRODUCTION 

OMETHING  like  half  of  all 
cancer  cases  terminating  in 
death  are  due  to  the  formation  of 
cancerous  growth  in  the  alimen¬ 
tary  tract,  and  half  of  these  again 
are  localised  in  the  gastric  region. ‘ 

VV'hile  the  reasons  for  this 
prevalence  of  stomach-cancer  are 
not  well  understood,  it  has  been 
obvious  for  some  time  that  the 
nature  of  the  foods  consumed  is  an 
important  factor.  Since  the  ap¬ 
pearance  of  the  so-called  “  Singer 
Report,”^  the  first  authoritative 
survey  on  the  subject,  a  great  deal 
of  new  knowledge  has  been 
acquired;  but  as  the  title  of  this 
article  indicates,  only  a  particular 
aspect  of  this  complex  problem 
will  be  considered  on  this  occa¬ 
sion. 

Most  fats  used  for  human  con¬ 
sumption  are  unsaturated  to  a 
greater  or  lesser  extent,  and,  de¬ 
pending  on  this  factor,  and  the 
amount  of  heat  applied,  such  fats 
may  undergo  a  series  of  changes 
affecting  their  nutritional  value. 
In  the  presence  of  air,  these 
changes  will  consist  of  peroxida¬ 
tion,  polymerisation  and  partial 
decomposition,  a  deteriorative  se¬ 
quence  collectively  known  as 
“  autoxidation  ”  or  “oxidative 
rancidification."  When  the  same 
fats  are  heated  in  the  absence  (or 
near-absence)  of  air,  the  process  is 
known  as  ‘  ‘  thermal  polymerisa¬ 
tion,”  and  in  these  conditions, 
too,  unwholesome  by-prtxlucts 
may  be  formed.  Because  fats 
constitute  a  major  foodstuff,  and 
oxidative  rancidity  in  them  is  not 
always  apparent, *'  *  the  possible 


consequences  of  ingesting  such  de¬ 
natured  fats  will  require  careful 
assessment,  particularly  in  rela¬ 
tion  to  problems  connected  with 
the  domestic  and  industrial  pro¬ 
cessing  of  many  foodstuffs. 

Introducing  a  paper  headed 
‘  ‘  The  carcinogenic  action  of 
heated  fats  and  lipids,”®  the 
author,  a  widely  respected  cancer 
worker,  remarked  in  1947  that 
there  is  now  sufficient  prima  facie 
evidence  to  justify  the  choice  of 
his  title,  but  added  that  to  present 
the  matter  fairly  is  no  easy  task. 
This  is  still  true  today. 

As  far  as  the  subject-matter  of 
the  present  article  is  concerned,  it 
may  be  best  to  begin  by  pointing 
out  that  the  experimental  basis  of 
the  conclusions  offered  later  suffers 
from  certain,  by  no  means  unim¬ 
portant,  limitations: 

(a)  No  direct  evidence  of  the  con¬ 
nection  between  the  ingestion 
of  denatured  fats  and  gastric 
cancer  in  humans  is  available, 
(fo)  The  consumption  of  even 
large  quantities  of  denatured 
fat  will  not  necessarily  lead  to 
the  formation  of  pathological 
lesions. 

(c)  Most  of  the  clinical  research- 
work  concerned  with  autoxi¬ 
dised  and  heated  fats  involves 
the  use  of  test  animals  (e.g. 
rats,  mice,  etc.)  whose  stom¬ 
achs  are  organised  on  an 
anatomical  pattern  differing 
widely  from  that  of  man. 

(d)  The  experimental  regimens  to 
which  the  animals  are  sub¬ 
mitted  are  usually  too  severe 
to  simulate  average  human 
conditions. 


One  is  bound,  on  the  other 
hand,  to  add  that  there  is  no  prac¬ 
tical  alternative  to  such  experi¬ 
ments,  and  when  properly  organ¬ 
ised,  the  use  of  such  diets  and  test- 
animals  will  reliably  reflect  the 
nature  of  the  corresjxmding  reac¬ 
tions  in  the  human  body. 

11.  THE  PATHOLOGY  OF  AUTOXI¬ 
DISED  AND  HEATED  FATS 

There  is  no  lack  of  published 
material  on  the  subject,  but  unfor¬ 
tunately  the  information  contained 
in  these  papers  is  of  a  rather  dis¬ 
parate  nature.  It  may  refer  to  dif¬ 
ferent  test-animals,  fats,  tempera¬ 
ture  levels,  diets  or  experimental 
periods.  Under  the  circumstances, 
it  may  be  best  to  discuss  a  few 
articles  so  selected  as  to  cover  a 
representative  range  of  such  path¬ 
ological  lesions  as  may  result  from 
the  consumption  of  denatured  fats. 

One  of  the  earliest  experi¬ 
mental  accounts,  due  to  I).  W. 
Whipple,  of  the  University  of 
Pennsylvania, describes  the 
consequences  of  offering  dogs  a 
diet  adequate  in  all  other  res{)ects, 
but  containing  25%  of  fat  treated 
with  oxygen  at  6o°C. 

“Within  a  variable  time  after 
the  first  loss  of  hair  was  noted,  a 
rash  appeared  and  spread  over  the 
body.  About  this  time,  the  appe¬ 
tite  began  to  decline,  and  the  dogs 
became  less  lively.  The  stools 
were  black,  and  inclined  to  be 
hard.  The  skin  lesions  became 
worse,  ulcers  appeared  over  the 
bony  protuberances,  and  rapidly 
became  deep,  sometimes  exposing 
the  bone.  There  was  little  inflam¬ 
mation  about  them  and  did  not 
seem  to  be  tender.  The  dogs  be- 
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Photographs  by  courtesy  the  Journal  of  the  American  Oil  Chemists’  Society. 

Paired  feeding  tests  using  fresh  and  thermally  oxidised  corn  oil.  Left:  At  15  days,  basal  diet  plus  20%  fresh  com  oil. 
Rifiht:  at  15  days,  basal  diet  plus  20%  thermally  oxidised  oil. 


came  weaker,  and  frequently,  con¬ 
vulsive  movements  of  the  extremi¬ 
ties  were  noticed.  The  constipa¬ 
tion  gave  way  to  diarrhoea  which 
was  usually  blood-tinged,  and  fre¬ 
quently  frankly  bloody.  The  ani¬ 
mals  became  weaker  and  finally 
died." 

An  interesting  feature  of 
Whipple's  experiments,  lasting 
some  4  months,  was  that  for  a 
considerable  period  the  dogs  re¬ 
mained  lively,  and  even  managed 
to  put  on  some  weight. 

The  example  given  above  is,  of 
course,  not  leally  representative, 
as  the  use  of  undiluted  oxygen  for 
the  treatment  of  the  fat,  combined 
with  the  inclusion  of  such  a  high 
percentage  of  denatured  fat  in  the 
diet,  would  make  the  experimental 
conditions  excessively  harsh  and 
tend  to  shorten  the  period  avail¬ 
able  for  clinical  observations. 
Nevertheless,  it  was  considered 
useful  to  quote  that  |)articular  case 
in  order  to  show  what  can  happen 
under  extreme  circumstances.  Of 
greater  practical  interest  are  some 
investigations  by  Beck  and  Pea¬ 
cock,  of  the  Glasgow  Royal  Cancer 
Hospital,^  involving  processing 
temperatures  that  are  likely  to 
prevail  during  the  daily  prepara¬ 
tion  of  meals  in  the  family  kitchen. 
For  the  purpose  of  their  experi¬ 
ments  the  two  workers  used  a  half- 
and-half  mixture  of  cottonseed 
and  whale  oils,  repeatedly  heated 
to  200  /  220°C.  up  to  a  total  period 
of  12  hr.  On  offering  their  test- 
animals  a  feed  consisting  of  bread 
spread  with  the  above  mixture  of 
fats,  the  following  results  were 
obtained : 


Out  of  a  batch  of  44  Norwegian 
hooded  rats,  surviving  more 
than  4  months, 

4  died  without  lesions,  while  of 
the  remainder, 

4  developed  multiple  ulcerated 
papillomas  of  the  forestomach; 
3  develo|)ed  single  |)apillomas 
of  the  same  type; 

2  develofx'd  non-ulcerated  pa¬ 
pillomata  ; 

2  exhibited  hyperplasia ; 

I  developed  haemorrhage  of  the 
forestomach. 

There  were,  in  addition,  two 
cases  of  lesions  in  the  glandular 
region,  involving  simple  and 
multiple  ulcer-haemorrhages  re¬ 
spectively. 

Most  of  the  lesions  listed  here 
apix'ared  to  be  due  to  avitamosis 
caused  through  the  oxidative  de¬ 
struction  of  Vitamin  A  by  some 
agents  present  in  the  heated  fats, 
and  parallel  tests  conducted  on  the 
livers  of  animals,  specially  killed 
for  the  purpose,  confirmed  that 
hepatic  depletion  of  Vitamin  A 
had  indeed  taken  place. 

Vitamin  A,  however,  is  not  the 
only  vitamin  so  affected;  in  fact, 
it  would  be  difficult  to  find  one 
that  will  not  be  damaged  or  de¬ 
stroyed  by  the  peroxide  activity  of 
autoxidised  fats.*  To  quote  only 
two  representative  examples, 
Morris,  Larsen  and  Lippincott® 
have  found  that  following  the  con¬ 
sumption  of  lard  heated  to  high 
temperatures,  their  test-animals 
were  subject  to  tremors,  muscular 
atrophy,  sterility  and  encephalo- 
macia,  all  signs  of  vitamin  E  de¬ 
ficiency.  Similar  considerations 


apply  also  to  pyridoxine,  the  lack 
of  which  in  the  body  will  lead  to 
acrodynia.  Here  the  connection 
between  the  vitamin  and  the  per¬ 
oxide  groups  is  so  close  that  Kum- 
merow,  Ta-Kung  Chu  and  Ran¬ 
dolph  suggested  that  the  experi¬ 
mental  production  of  acrodynia 
might  be  used  to  test  whether  a 
fat  is  oxidised.'® 

Higher  temperatures 

So  far  we  have  dealt  with  fats 
heated  at  relatively  low  tempera¬ 
tures  and  the  effects  of  such  fats, 
though  startling  at  first  sight,  are 
often  reversible  by  the  adoption 
of  a  more  wholesome  diet.^’ 

The  position  becomes  more  serious 
when  the  fats  incorporated  in  the 
diet  were  previously  subjected  to 
higher  temperatures. 

In  a  series  of  publications  going 
back  to  1938,  A.  H.  Roffo,'**  "•  *  * 
director  of  the  Cancer  Research 
Institute  in  Buenos  Ayres,  claimed 
that  by  heating  for  a  relatively 
short  period  (e.g.  ^  hr.)  such  ani¬ 
mal  and  vegetable  fats  as  lard, 
beef-suet,  mutton-tallow,  olive 
and  sunflower-seed  oils,  and  also 
cholestrol,  to  350°C.,  he  suc¬ 
ceeded  in  inducing  cancerous 
growths  in  the  glandular  stomach 
of  his  test-animals,  a  region  much 
more  resistant  to  such  attack  than 
the  rumen. 

According  to  Roffo,  in  one 
series  of  experiments,  out  of  a 
batch  of  200  rats  fed  on  a  diet 
compounded  of  bread,  milk  and 
heated  fats,  over  one-third  of  the 
animals  developed  some  sort  of 
lesion  in  the  alimentary^  tract, 
ranging  from  five  cases  of  glandu- 
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lar  cancer  tumours,  to  papillomas, 
ulcerated  papillomas  and  squam¬ 
ous  carcinomata  of  the  fore 
stomach.  In  some  of  the  more 
severe  cases,  the  stomach  lesions 
were  associated  with  spindle-cell 
sarcomas  of  the  liver.  In  contrast, 
one  thousand  control  animals  fed 
on  a  corresponding  diet  incorpor¬ 
ating  fresh  fats,  no  trace  of  tumour 
formation  could  be  detected. 
Essentially  similar  claims  were 
made  when  these  fats  were  offered 
in  the  form  of  injections.  Roffo's 
results,  exceeding  anything  re¬ 
ported  before,  led  to  a  great  deal 
of  confirmatory  work  by  other  in¬ 
vestigators,  and  one  group  went 
as  far  as  importing  rats  belonging 
to  the  same  colonv  as  used  during 
the  original  experiments.  By  and 
large,  these  workers  were  unable 
to  corroborate  Roffo's  findings,  at 
least  as  far  as  the  effect  of  such 
fats  on  the  glandular  stomach  was 
concerned.  Furthermore,  Klein 
and  Palmer have  pointed  out 
that  while  the  growths  induced  by 
Roffo  in  the  glandular  zone  were 
highly  malignant,  they  neverthe¬ 
less  failed  to  satisfy  such  essential 
criteria  of  true  cancerousness  as 
irreversibility,  metastasis  and 
transplantability.  VV^aterman’s 
claim' ^  to  have  induced  adeno¬ 
carcinoma  by  means  of  cholestrol- 
oleate,  was  contested  on  the  same 
grounds.  However  weighty  these 
objections  may  be,  it  remains  un¬ 
deniable  that  with  feeds  containing 
heat-damaged  fats,  the  glandular 
citadel  can  be  penetrated.  As  an 
example  previously  quoted  shows, 
the  nature  of  the  fat  can  be  as  im¬ 
portant  as  the  temp)erature  to  which 
the  fat  has  been  submitted.  Be  it 
as  it  may.  Ivy  and  his  group,"* 
Peacock  and  Beck,'®  and  Peacock, 
Beck  and  Chalmers'  all  report 
various  glandular  lesions,  some  of 
fairly  serious  character.  Cases  of 
forestomach  carcinoma  are,  of 
course,  relatively  easy  to  induce 
with  fats  heated  to  higher  tempera¬ 
tures,  and  all  the  three  groups  of 
workers  do  in  fact  report  such  de¬ 
velopments.  In  this  connection 
the  present  writer  feels  justified  in 
suggesting  that  the  behaviour  of 
the  rumen  is  a  better  indication 
of  the  possible  effects  of  a  de¬ 
natured  fat  on  the  human  organ¬ 


ism  than  the  much  more  resistant 
glandular  portion. 

III.  AUTOXIDATIVE  AND  THER¬ 
MAL  CHANGES 

In  a  previous  section,  reference 
was  made  to  the  fact  that,  under 
certain  conditions,  fats  containing 
unsaturated  linkages  will  undergo 
a  number  of  important  changes. 
Before  proceeding  to  the  examina¬ 
tion  of  the  toxic  agents  thus 
formed,  it  will  be  necessar\^  to  dis¬ 
cuss  in  somewhat  greater  detail  the 
nature  of  these  changes. 

Hydroperoxidation 

The  action  of  oxygen  on  un¬ 
saturated  fats  will  lead  to  the 
attachment  of  hydroperoxide 
( -  ooh)  radicals  to  the  fatty  acid 
components  of  the  glycerides.  The 
facility  with  which  this  process 
will  take  place  will  depend,  inter 
alia,  on  such  factors  as  degree  of 
unsaturation  and  isomeric  status 
of  the  fatty  acids  involved.  Gener¬ 
ally  speaking,  there  will  be  two 
favoured  points  of  attachment  on 
the  carbon-chain :  (a)  the  a- 

methylene  position  with  respect  to 
a  double-bond,  and  (6)  the  double¬ 
bond  itself.  According  to  Far¬ 
mer,  ““  the  initial  reaction  always 
occurs  on  the  double-bond,  while 
its  subsequent  course  will  depend 
on  the  relative  positions  of  the 
several  double-bonds  to ,  each 
other.  When  the  double-bonds 
are  conjugated,  these  will  continue 
to  act  as  points  of  attachment, 
otherwise  the  a-methylene  posi¬ 
tions  will  be  preferred.  As,  how¬ 
ever,  the  latter  reaction-scheme 
involves  rearrangement  of  the 
double-bonds,  the  final  mixture 
will  always  contain  a  higher  pro¬ 
portion  of  conjugated  fatty  acids. 
The  formation  of  the  hydrof)er- 
oxides  is  based  on  a  free-radical 
actuated  autocatalitic  chain-reac¬ 
tion,  proceeding  roughly  as  fol¬ 
lows: 


At  higher  temperatures  the 
formation  and  disintegration  of 
the  hydroperoxides  will  be  greatly 
accelerated,  and,  although  this  is 
not  an  absolute  rule,  a  fat  will,  on 
balance,  contain  less  hydroper¬ 
oxide  after  heating  than  before  it. 

Scission  reactions 

An  important  feature  of  the 
hydroperoxidation  process  is  that 
a  proportion  of  the  peroxides 
formed  will  tend  to  undergo  vari¬ 
ous  changes,  including  the  forma¬ 
tion  of  a  complex  mixture  of 
reaction  products,  e.g. :  cyclic 
jx'roxides,  peroxidic  free  radicals 
of  fatty  acids,  non-peroxidised 
aldehydes,  ketones,  keto-alde- 
hydes,  hydroxydated  and  branch- 
chained  compounds,  lactones, 
epoxides,  cyclic  com{X)unds  and 
fatty  acids  with  greatly  shortened 
cartxm  chains. 

Polymerisation 

All  unsaturated  fats  tend  to 
thicken  in  time,  even  at  ambient 
temperatures,  but  much  more  so 
when  healed,  owing  to  the  forma¬ 
tion  of  dimeric  and  higher  ix)ly- 
meric  bodies. 

.Polymerisation  may  be  regarded 
as  an  important  stage  in  the  aut- 
oxidation  process,  and  it,  too,  is 
governed  by  an  autocatalytic, 
free-radical  actuated  reaction- 
scheme  such  as  described  under  a 
preceding  heading.  The  progress 
of  polymerisation  will  depend, 
among  other  things,  on  the 
amount  of  conjugated  fatty  acids 
becoming  available,  but  there  is 
some  evidence  to  show  that  ‘  ‘  co¬ 
polymerisation  ”  (that  is,  com¬ 
bination  of  conjugated  with  non- 
con  jugated  fatty  acids)  is  also 
possible.^'’ The  exact  nature  of 
these  so-called  ‘ '  oxidative  poly¬ 
mers"  is  not  well  known,  but  the 
presence  of  —  o  — o—  linkages  is 
widely  assumed.  Bolland  and 
Gee*’  suggest  that  reaction  pro¬ 
ceeds  as  shown  in  the  next  col¬ 
umn: 


-C  =C-C- 


-C  =  C-CH  - 

I 

O, 


-c-c  =c 

-I-. 

+  H  I 


-c  =c-c 


i. 


-I-  -c-c  =c- 
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Heated  for  15 hrs.  to  275^C  in  an  inert  atmosphere 
Oil  hydrolized  and  the  ^atty  acids  ethanolized. 
Molecular  distillation  to^280“C,  at  O.OSnijn.  v'acuum 


AFD 

NA  FD 

— 

TT 

SYMBOLS:  —  straight-chain  compound 
U  cyclic  monometer 
JZ  dimer 
t rimer 

AFD  adduct-forming  distillate 

NAFD  non-adducJt-forming 
distillate 


Urea  adduct  seKreftation  combined  with  molecular  distillation. 


-c=c-c-  .  -c=c-c- 

*  • 

Once  the  dimer  is  formed,  it 
may  undergo  peroxidation  again, 
and  grow  by  successive  stages 
into  a  higher  polymer.  It  is  hardly 
necessary  to  stress  that  the  scheme 
given  here  is  a  simplified  one.  De¬ 
pending  on  conditions,  one  may 
arrive  at  different  polymeric 
structures.  Potentially  important 
in  this  respect  are  the  formation  of 
intramolecular  polymers,  and  the 
reactions  of  peroxide  radicals  with 
double  bonds. 

Finally,  one  should  mention 
that  for  the  purpose  of  flavour- 
stabilisation  certain  fats,  especially 
fish-oils,  are  often  deliberately 
polymerised,  usually  under 
vacuum.  Here,  of  course,  no 
peroxidation  will  take  place,  and 
the  polymer-linkages  are  probably 
of  the  direct  carbon-to-carbon  type. 

IV.  ISOLATION  OK  THE  TOXIC 
AGENTS 

In  order  to  understand  the  phy¬ 
siological  action  of  autoxi{lised 
and  overheated  fats,  it  is  desirable 
to  study  the  toxicity  of  as  many  of 
the  deleterious  substances  listed 
earlier  as  can  be  conveniently  iso¬ 
lated.  There  are  a  number  of 
techniques  available  for  the  pur¬ 
pose,  and  these  may  be  used  either 
on  their  own  or  in  combination 
with  each  other. 

Solvent  extraction.  Methods 
belonging  to  this  category  extend 
from  crude  single-stage  extractions 
to  the  more  sophisticated  multi¬ 
stage  system  used  by  Chang  and 
Kummerow,*'  and  the  highly  effi¬ 
cient  counter-current  procedures 
surveyed  by  Privett,  Lundberg 
and  Nickell,**  or  Kaneda,  Sakai 
and  Ishii.'® 

Molecular  distillation.  Farmer 
and  Sutton^^  were  probably  the 
pioneers  of  this  obvious  method. 
Opinions  as  to  its  usefulness  range 
from  Kass’s**  belief  that  heating 
will  lead  to  denaturation,  to  that 
of  Norris  and  co-workers'®  that 
only  negligible  changes  will  take 
place  during  the  operation. 

Chromatography.  Although  fre¬ 
quently  resorted  to  by  research- 


workers,  this  method  has  not  been 
found  entirely  suitable  for  the  pur¬ 
pose  in  view.  Adsorption  tends  to 
be  somewhat  unselective,  and 
special  measures  have  to  be  taken 
to  guard  the  unsaturated  com- 
|X)unds  retained  on  the  column 
against  aerial  oxidation. 

Urea  adduct  segregation.  This 
procedure,  originally  discovered 
by  Bengers'**’  during  the  last  war, 
has  proved  of  some  importance  be¬ 
cause  it  will  permit  a  division  of 
the  reaction  mixture  along  bio¬ 
logically  significant  lines.  When 
applied  to  the  esterified  fatty  acids 
of  autoxidised  and  thermally  af¬ 
fected  fats,  the  adduct  forming 
portion  (AF)  will  contain  the  nu¬ 
tritionally  wholesome  (or  only 
slightly  toxic)  compounds,  while 
the  non-adduct-forming  portion 
(NAF')  will  comprise  the  more  de¬ 
leterious  substances.  Used  in 
conjunction  with  other  separation 
methods,  it  will  afford  a  reason¬ 
ably  useful  fractionation  of  the 
main  types  of  toxic  products. 
Generally  speaking,  only  such 
monomeric,  straight-chain  com¬ 
pounds  as  unaltered  fatty  acids, 
aldehydes,  ketones  and  hydroxy- 
lated  derivatives  of  the  fatty  acids 
will  form  urea  adducts,  while 
branch-chained  compounds,  diffi- 
cultly-conjugable  cis-trans  iso¬ 
mers,  cyclic  monomers,  peroxi- 
dised  and  polymerised  fats  or  fatty 
acids  will  not  do  so. 

As  an  example  of  what  the  urea- 
adduct  method  in  combination 


with,  say,  molecular  distillation, 
can  do,  is  given  above.  It  is  taken 
from  one  of  a  long  series  of  papers 
by  Crampton  and  associates,®*  de¬ 
voted  to  the  study  of  the  nutri¬ 
tional  damage  of  various  heated 
oils  and  fats.  The  symbols  used 
are  those  of  the  original  article. 

The  separation  process  depicted 
here  is  somewhat  idealised,  as  in 
each  fraction  only  the  main  types 
of  substances  are  given.  For  other 
instances  of  urea  segregation,  see 
Kaneda,  Sakai  and  Ishii  (l.c.)  and 
Coleman,  Knight  and  Swem,®® 

In  Part  2  of  this  article,  to  be  pub¬ 
lished  shortly,  the  author  discusses 
the  relationship  between  structure 
and  toxicity  and  the  effects  of  domes¬ 
tic  and  industrial  handling. 
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[Concluded  front  page  361) 

liquid  whistle  type  giving  higher 
output  on  higher  energy  levels.  It 
is  expected  that  these  will  be  avail¬ 
able  on  a  limited  scale  within  the 
next  few  months. 

The  author  wishes  to  thank  Mr.  John  E. 
Goodman,  the  co-inventor  of  the  Rapi- 
sonic,  for  his  advice  and  help,  and  Ultra¬ 
sonics,  Ltd.,  for  permission  to  publish  this 
article. 
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y  Leaflets  have  recently  been  issued  by 
the  Sturtevant  Engineering  Co.,  Ltd., 
describing  their  wet-type  dust  collector 
or  gas  scrubber  and  their  Newgate  grit 
collector.  The  firm  make  several  types 
of  scrubbers  for  which  they  claim  effi¬ 
ciency  in  excess  of  90%  at  low  operat¬ 
ing  costs.  The  grit  collector  is  intended 
for  the  separation  of  grit  and  fly-ash 
from  flue  gases. 


capacity.  The  weight  of  a  con¬ 
tainer  is  not  only  of  interest  to  the 
manufacturer  who  has  to  jiay 
handling  and  freight  charges,  but 
to  the  retailer  and  the  housewife 
who  carries  the  jam  and  pickles 
home  in  her  basket.  Re-designing 
has  been  so  successful  that  the 
lighter  containers  have  in  use 
proved  to  be  stronger  than  the 
older  and  heavier  ones,  apart  from 
their  advantages  in  handling.  A 
large  range  of  re-designed  stan¬ 
dard  containers  now  exists.  Al¬ 
though  little  publicity  has  been 
given  to  the  fact,  in  the  past  13 
years  glass  containers  in  the  food 
shops  have  undergone  a  revolu¬ 
tion. 

The  Committee  began  with  a  list 
of  such  standard  designs  as  beer, 
mineral-water,  vinegar  and  other 
bottles.  Within  three  years  they 
had  done  so  well  that  they  took  on 
a  second  list  which  included  bot¬ 
tles  for  coffee  essence,  tomato  ket¬ 
chup,  peroxide  and  oils.  In  ad¬ 
dition  to  re-examining  old  designs 
and  preparing  new  specifications, 
they  are  at  present  considering 
new  closures  and  finishes,  the 
standardisation  of  ring  finishes 
and  co-operation  with  the  B.S.I. 

Co-operative  research 

Mention  of  closures  is  a  re¬ 
minder  that  glass  containers  are 
not  solely  the  interest  of  glass 
manufacturers.  The  container 
manufacturer  must  provide  a  neck 
finish  to  accommodate  the  most 
suitable  type  of  closure  for  the 
product.  Sometimes  the  closure 
has  to  be  absolutely  gas-tight,  but 
where  the  container  is  not  likely  to 
be  on  the  shelf  for  long,  a  reason¬ 
ably  air-tight  fit  is  all  that  is  re¬ 
quired.  Any  cap,  however,  must 
fulfil  the  condition  that  the  cus¬ 
tomer  shall  be  able  to  get  it  off 
without  soiling  the  fingers  and, 
where  necessary,  replace  it  easily. 

Thus  besides  the  glass  manufac¬ 
turer,  the  packer  and  the  manu¬ 
facturers  of  closures  and  filling 
and  washing  machinery  are  all  in¬ 
volved.  Accordingly,  out  of  the 
work  of  the  Container  Research 
Committee  has  arisen  co-operation 


between  the  trade  associations  re¬ 
presenting  these  interests.  Two 
bodies  now  exist  to  facilitate  the 
exchange  of  opinions  and  sugges¬ 
tions.  One,  the  Joint  Technical 
Committee,  comprises  members 
from  the  glass  industry  and  the 
closure  industry.  The  other,  the 
Joint  Consultative  Committee,  re¬ 
presents  the  glass  industry,  the 
British  Closure  Manufacturers’ 
Association,  the  For)d  Manufac¬ 
turers’  Federation  and  the  Food 
Machinery  Association.  Apart 
from  this  permanent  liaison,  the 
Container  Research  Committee 
maintains  contacts  with  numerous 
other  bodies  associated  with  the 
production  of  containers  (such  as 
the  Crown  Cork  Manufacturers) 
and  the  producers  of  all  sorts  of 
solids  and  liquids  for  consumption. 

In  the  shop,  the  glass  jar  or 
bottle,  made  to  withstand  break¬ 
age  and  to  provide  convenient  and 
safe  storage,  has  the  further  func¬ 
tion  of  acting  as  a  silent  salesman. 
In  recent  years  that  function  has 
greatly  increased.  The  self-service 
store  has,  of  course,  made  the  ap- 
|)eal  to  the  eye  all-important.  Be¬ 
cause  it  is  transparent  the  glass 
container  provides  a  little  shop 
window  on  its  own,  and  often  it  in¬ 
dicates  its  contents  by  a  character¬ 
istic  shape.  With  a  label  worthy 
of  its  own  good  design,  it  can  very 
effectively  advertise  what  it  con¬ 
tains.  But  every  new  develop¬ 
ment  brings  a  new  problem,  and 
the  one  raised  by  self-service 
stores,  and  taken  up  by  the  Glass 
Container  Research  Committee, 
arose  from  the  practice  in  these 
new-tvpe  shops  of  stacking  glass 
containers  on  top  of  each  other. 
That  illustrates  a  problem  for  the 
manufacturers  of  glass  containers 
and  closures  with  which  the  Com¬ 
mittee  is  equipped  to  deal. 


►  The  latest  edition  of  the  Prestcold 
Times,  issued  by  the  Press<‘d  Steel  Co., 
Ltd.,  describes  some  of  their  installa¬ 
tions  throughout  the  world.  Subjects 
include  a  butchery  in  Holland,  a  meat 
depot  in  Torquay,  a  mushroom  grow¬ 
ing  {establishment,  and  the  unlikely  to¬ 
pic  of  selling  refrigerators  to  eskimos. 
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The  Problem  of  Improving  Nutritive  Value 


With  Special  Reference  to  the  Enrichment  of  Foods — 3 

By  E.  Menden  and  11.  D.  Cremer’*^ 

In  subsequent  parts  of  this  article  the  authors  discuss  the  substances  which  can  be  used  for 
enrichment  of  foods,  and  the  types  of  food  which  can  best  benefit  from  such  enrichment. 
They  begin  by  discussing  the  substances  used  for  vitamin  enrichment. 


(b)  FOOD  FACTORS  USED  IN 
FOODSTUFFS  ENRICHMENT 
1.  Vitamins 

Vitamin  A 

\/^ITAMIN  A,  an  alcohol  of  high 
^  molecular  weight,  belongs  to 
the  group  of  fat-soluble  vitamins. 
It  is  found  particularly  in  fish  liver 
oil,  mammals'  liver,  milk,  butter 
and  egg-yolk. Vitamin  A,  in 
the  form  of  carotene — a  ‘  ‘  provita¬ 
min"  or  "biological  precursor,” 
out  of  which  the  human  and  ani¬ 
mal  organism  can  synthesise  the 
vitamin  itself — is  contained  par¬ 
ticularly  in  palm  oil,  vegetables 
and  fruit. Chemically  pure 
vitamin  A,  and  pure  carotene,  can 
be  obtained  either  by  isolation 
from  the  natural  product,  or  by 
synthesis.*'®  In  biological  experi¬ 
ments  no  difference  has  been  dis- 
cov'ered  between  ‘  ‘  natural  ’  ’  and 
"  synthetic  "  vitamin  A.'^^ 

The  foods  proposed  for  enrich¬ 
ment  with  vitamin  A  are:  mar¬ 
garine,^- lard,'--"* 
and  milk — particularly  sterilised 
milk,  powdered  milk  and  con¬ 
densed  milk.'^’ **’®*  The  enrich¬ 
ment  of  margarine  with  vitamin 
A  is  already  frequently  under¬ 
taken.'^®  The  enrichment  of  sweets 
with  vitamin  A  has  occasionally 
been  proposed, but  this  is 
of  no  real  significance. 

The  usual  addition  of  vitamin  A 
to  margarine  is  between  20,000 
and  33,000  International  Units  per 
kilo."®-"®  1,000  I.U.  corresjiond 
to  0  3  mg.  of  vitamin  A  alcohol. 
The  addition  in  (iermany  amounts 
to  20,000  I.U.  per  kilo  marga¬ 
rine.'®®  In  preparations  for  infants 
made  from  dried  milk  solids  a  su])- 
plement  of  4,000  I.U.  per  quart  of 

*  Institute*  of  Nutritional 

Sci«*nc«*.  Justus  Lit-leig  I 'nivtTsity.  (liesfu. 


milk  is  recommended.®'  "  Vitamin- 
chocolate  ”  should  contain  120% 
of  the  minimum  daily  requirement 
of  vitamin  A  in  every  50  g.  of  the 
finished  product;  this  corresponds 
to  a  supplement  of  6,000  to  8,000 
I.U.  per  100  g.  of  chocolate.'®® 

Vitamin  A  may  be  mixed  into 
foods  as  an  emulsion  or  as  a  solu¬ 
tion  in  oil.  Synthetic  vitamin  A, 
particularly  in  the  form  of  the  pal- 
mitate,  is  preferred  for  vitamin 
chocolate'®®  because  of  its  com¬ 
plete  lack  of  taste  in  the  finished 
product.  The  natural  product  and 
the  synthetic  product  are  identical 
in  reaction  and  in  stability,"®-'®" 
and  the  method  of  addition — 
whether  as  an  emulsion  or  as  an 
oily  solution — has  no  effect  on  the 
biological  availability  or  the  sta¬ 
bility  of  vitamin  A.'®®  Even  after 
prolonged  storage  at  room  tem- 
|)erature,  only  a  relatively  small 
loss  of  vitamin  A  or  carotene  can 
be  detected; '  after  14  weeks,  the 
loss  in  good  margarine  amounts  to 
an  average  of  15%.“® 

No  harmful  effects  need  be 
feared  from  the  use  of  foods  en¬ 
riched  with  vitamin  A.  Experi¬ 
ments  with  rats  using  overdosages 
of  pure  vitamin  A  showed  that  a 
daily  dosage  of  40,000  I.U.  did  not 
affect  the  general  condition  of  the 
animals.'®®  In  therapy,  daily 
doses  of  up  to  400,000  I.U.  have 
occasionally  been  given  over  long 
[jeriods  (up  to  twelve  months) 
without  any  damage  resulting.'®® 
The  ‘  ‘  safety  margin  ’  ’ — or  the 
ratio  of  the  normal  daily  dosage  to 
the  limiting  value  in  which  the  first 
symptoms  of  overdosage  appear — 
for  vitamin  A  is  i ;  100.  '* 

V  itamin  D 

Vitamin  D  belongs,  as  does  vita¬ 
min  A,  to  the  group  of  fat-soluble 


vitamins.  Strictly  speaking,  there 
is  no  single  "  vitamin  D,"  only  a 
group  of  effective  anti-rachitic 
agents  of  very  similar  chemical 
constitution  which  are  known  as 
Dj  .  .  .  Dj.  The  real  "vitamin 
D  "  (vitamin  D,)  is  found  in  fish 
liver  oils,  in  herring-fat  and  in 
egg-yolk.'®’®^  Vitamin  Dj  is  also 
esjaecially  important  as  a  source  of 
vitamin  D  activity.'®  Provitamin 
Dj  is  found  in  the  unsaponified 
fraction  of  animal  fats;  provita¬ 
min  Dj  occurs  in  veast  and 
fungi.'®-®^ 

The  production  of  vitamin  D  is 
possible  either  by  isolation  from 
natural  products  or  by  semi-syn¬ 
thetic  means  using  the  ultrayiolet 
irradiation  of  the  ergosterols  which 
can  be  easily  isolated  from 
yeast. ' Vitamin  concentrates 
from  natural  products  and  vitamin 
D  produced  by  irradiation  are  of 
equal  value  in  antirachitic  activ¬ 
ity.'^®- 

The  foods  proposed  for  enrich¬ 
ment  with  vitamin  D  are : 
margarine, ^■'®®-"^-"®  milk  (par¬ 
ticularly  sterilised,  powdered, 
and  condensed  milk,'®®-'^*-'®® 
bread,'®-'®®*"®-'®'  and  sweets'®' 
— amongst  these,  especially  "  vita¬ 
min  chocolate"  for  military  ra¬ 
tions.'®®  The  vitamin  D  enrich¬ 
ment  of  margarine,  milk,  and 
bread  is  already  being  undertaken 
extensively,  partly  on  a  compul¬ 
sory,  partly  on  an  optional, 
basis.'®  ■ 

The  usual  vitamin  D  supplement 
for  margarine  is  between  300  and 
3,500  I.U.  per  kilo.'®®’"®  1,000 

I.U.  correspond  to  0  025  mgm.  of 
vitamin  Dj  or  I),'®:  the  range  is 
considerable.  In  Germany,  the 
average  supplement  is  300  I.U. 
jier  kilo.'®®  A  supplement  of  be¬ 
tween  450  and  1,000  I.U.  per  litre 
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is  required  in  liquid  milk,  and  of 
between  4,000  and  10,000  I.U. 
per  kilo  in  milk  powder.  The 
amout  of  the  vitamin  D  supple¬ 
ment  in  bread  lies  between  330  and 
1,650  I.U.  per  kilo.*^^  “Vitamin 
chocolate '  ’  should  contain  800 
I.U.  in  100  grams  of  the  finished 
product. 

The  practical  enrichment  of  food 
with  vitamin  D  is  accomplished 
either  by  the  addition  of  a  vitamin 
concentrate  in  oily  solution,  or,  in 
some  suitable  cases,  by  ultraviolet 
irradiation;  the  latter  method  re¬ 
quires  the  presence  of  ergosterol 
(as  for  example,  in  milk),  and  it 
has  the  disadvantage  that  exact 
dosage  is  not  possible.  It  is,  how¬ 
ever,  often  applied.**® 

The  stability  of  vitamin  D  in 
enriched  foods  is  satisfactory';  it 
has  been  shown  to  remain  un¬ 
changed  in  the  presence  of  both 
oxygen  and  heat.'*’-'*  Gener¬ 
ally  speaking,  the  normal  ingestion 
of  fo^s  enriched  with  vitamin  D 
has  no  harmful  effects.  The 
“safety-margin,"  or  the  ratio  of 
the  usual  daily  dose  to  the  level  at 
which  the  first  symptoms  of  toxi¬ 
city  appear,  is  as  i:  100.**  How¬ 
ever,  children  fed  vitamin  D — en¬ 
riched  infants’  foods,  and  receiv¬ 
ing,  simultaneously,  large  doses  of 
vitamin  D  are  in  some  danger  of 
hypervitaminosis  D. 

Thus  it  has  been  suggested  in 
various  quarters  that  infants’ 
foods  and  milk  should  continue  to 
be  enriched  with  vitamin  D,  but 
that  the  additional  dosing  with  the 
vitamin  should  be  discontinued, 
except  in  those  cases  where  high 
doses  are  actually  required. 

Vitamin  E 

Vitamin  E  (tocopherol)  is  sol¬ 
uble  in  fats  and  insoluble 
in  water — in  the  same  manner 
as  the  vitamins  A  and  D.  In  the 
natural  form,  it  is  found  mainly  in 
wheat-germ,  leaf  and  seed  vege¬ 
tables,  soya,  milk,  pork  and  beef, 
liver,  kidney,  egg-yolk,  animal 
and  vegetable  oils,  and  yeast. 
Production  is  possible  either  by 
isolation  from  natural  products,  or 
by  synthesis.*® 

The  enrichment  of  foods  with 
vitamin  E  has  been  highly  recom¬ 
mended,  especially  of  margarine 


and  of  milk;^’*®  however,  these 
suggestions  have  not  yet  been  put 
into  practice.* 

Vitamin  C 

Vitamin  C  (ascorbic  acid)  be¬ 
longs  to  the  group  of  water-soluble 
vitamins.  It  is  found  in  all  living 
tissues;  green  vegetables  and  fresh 
fruits  are  especially  favoured  for 
their  vitamin  C  content.**’** 

The  production  of  vitamin  C  can 
be  accomplished  by  isolation  from 
natural  products,  but  much 
cheaper  synthetic  methods  are  pos¬ 
sible.**®  “Synthetic"  vitamin  C 
corresponds  in  every  way  to  ‘  ‘  na¬ 
tural ’’  vitamin  C.*  '®  Foods  pro¬ 
posed  for  enrichment  with  vitamin 
C  include :  fruit  and  vegetable  pro¬ 
ducts,***’ '*®  sweets,  and 

beverage  powders  and  ‘  ‘  vita- 
man  chocolate"  for  militarv  ra¬ 
tions.***’**® 

Vitamin  C  suffers  very  heavy 
losses  because  of  its  great  sensi¬ 
tivity  to  oxygen,®*  and  the  quan¬ 
tity  of  the  vitamin  added  directly 
to  enriched  foods  must  be  deter¬ 
mined  according  to  the  length  of 
the  storage  time  expected,  and  the 
manufacturing  process  to  which  it 
is  to  be  subjected.  If  the  losses  are 
found  to  be  too  high,  and,  hence, 
full  supplementation  not  possible 
by  direct  enrichment,  then  addi¬ 
tional  doses  of  vitamin  C  are  oc¬ 
casionally  given  in  the  form  of 
tablets  distinct  from  the  diet.'** 
Thus  vitamin  C  programmes 
played  a  large  role,  particularly  in 
Germany,  during  the  last  war.  The 
armed  forces,  school -children,  and 
infants  were  regularly  given  large 
amounts  of  vitamin  C,  either  as 
candy  or  as  tablets.**®  Neverthe¬ 
less,  the  direct  enrichment  of  foods 
with  \atamin  C  will  frequently  be 
of  value — if  only  for  the  secondary 
reason  that  the  antioxidant  pro¬ 
perties  of  vitamin  C  can  assist  in 
preserving  the  freshness  of  food. 
Thus  a  vitamin  C  supplement  ad¬ 
ded  to  frozen  fruit,  or  to  fish;  to 
fruit  juices,  to  beer,  or  to  meat 
products,  can  retard  those  changes 
in  taste  and  appearance  which  are 

*  In  the  Federal  Republic  of  Germany 
a  vitaminised  margarine  which  contains 
vitamin  E  as  well  as  vitamins  A  and  I), 
has  now  l>een  announced;  the  vitamin  E 
content  is  5  mg.  <»-  plus  y3-tf)Copherol  per 
kilo. 


attributable  to  the  effects  of  oxida¬ 
tion.**® 

No  harmful  effects  need  be 
feared  from  too  high  a  supple¬ 
ment  of  vitamin  C;  toxic  symp¬ 
toms  have  not  been  established 
even  for  very  high  dosages  of  the 
vitamin.  Daily  oral  vitamin  C 
doses  of  3-5  g.  are  not  rare  in 
therapy,**  this  corresponds  to 
forty  to  sixty  times  the  recom¬ 
mended  daily  dose. 

The  Vitamin  B-complex 

The  vitamin  B-complex  consists 
of  a  group  of  substances  which  are 
characterised  by  their  solubility  in 
water  and  by  the  fact  that  they  are 
almost  always  found  together  in 
nature.  Experimental  and  clinical 
observations  have  shown  that,  in 
certain  cases,  they  work  more 
effectively  as  a  combination  than 
as  single  entities;  **  hence,  it  seems 
reasonable  to  consider  the  separate 
members  of  the  vitamin  B-complex 
collectively.  On  the  other  hand, 
these  separate  members  of  the  B- 
complex  have  structural  forms  and 
pathological  functions  of  such 
decidedly  individual  character  that 
these,  in  particular,  have  to  be 
treated  separately.  Vitamin  B,, 
vitamin  B.^  and  nicotinic  acid  will 
be  specially  mentioned  liecause 
these  come  into  consideration  for 
the  present-day  enrichment  of 
food;  some  reference  will  be  also 
made  to  the  importance  of  pyrid- 
oxine,  pantothenic  acid  and  vita¬ 
min  B,2. 

Vitamin  B,.  Vitamin  B,  (thia¬ 
mine,  aneurine)  is  found  particu¬ 
larly  in  grain-germs  and  in  yeast ; 
but  also  in  various  vegetables  and 
fruits,  egg-yolk,  milk  and  different 
animal  organs.**’*^ 

Vitamin  B,  can  be  produced  by 
isolation  from  natural  products,  or 
by  synthesis."®  Synthetic  vitamin 
B,  has  been  adopted  for  the  en¬ 
richment  of  foods;  it  cannot  in 
any  way  be  differentiated  from  the 
“  natural  ’’  form.**’ ‘®’ ***’*'*•*'*’ 

157,  ICO,  Id,  IC2.  IC.1 

Flour  and  bread  are  the  princi¬ 
pal  nutrients  which  have  been 
considered  for  enrichment  with 
vitamin  B,  *«'•  '®*’ 

10.1. 104.  JO.’,  jg  often 

enriched  with  vitamin  B,  par¬ 
ticularly  where  rice  is  the 
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staple  food.'*  '®*  In  addition, 
sweets  (particularly  chocolate) 
have  been  recommended  for  en¬ 
richment  with  vitamin 
*•''*  Of  lesser  importance,  are 
some  proposalse  to  add  vitamin 
B,  to  other  foods  such  as  pre¬ 
cooked  and  dehydrated  soups,*''® 
and  beer. 

The  amount  of  the  vitamin  added 
must  be  so  determined  that  the 
average  quantity  of  the  respective 
food  normally  consumed  will  con¬ 
tain  the  recommended  dose  of  vita¬ 
min  B,;  hence,  the  fact  must  be 
taken  into  account  that,  in  the 
customary  heating  processes,  such 
as  cooking  and  baking,  some  part 
of  the  vitamin  B,  is  destroyed. 
Similarly,  the  original  vitamin  B, 
content  of  foods  (which  is  deter¬ 
mined  in  flour  and  bread  by  the 
extraction  rate)  must  be  duly  con¬ 
sidered."'  Consequently,  the  en¬ 
richment  of  low  extraction  flour  is 
of  particular  im|X)rtance. 

In  Germany,  extensive  pro¬ 
posals  for  the  enrichment  of  flour 
and  bread  with  vitamin  B,  range 
between  4  mg.  and  5-6  mg.  of  cry¬ 
stalline  vitamin  B,  per  kilo  of 
flour.'**'®'*’ '  ‘®‘  In  other  coun¬ 

tries,  supplements  of  vitamin  B,  to 
flour — which  may  be  merely  ‘  ‘  per¬ 
mitted,”  or  may  be  compulsory — 
lie  between  1-65  mg.  and  5-5 
mg.  i)er  kilo.®®'*®*’*'*'’ ‘®'*''®' 
Higher  vitamin  B,  supplementa¬ 
tions  are  required  for  flour  paste 
products  (such  as  macaroni)  and 
for  rice**®  because  the  losses  ex¬ 
pected  during  cooking  can  amount 
fo  50%-  The  final  cooked  product 
should  contain  8-8  mg.  to  n  o  mg. 
of  vitamin  B,  per  kilo.'**’ ‘®® 

The  stability  of  vitamin  B,  in 
enriched  foods  depends,  to  some 
extent,  on  the  form  in  which  the 
vitamin  is  present.  Synthetic  thia¬ 
mine  mononitrate  shows  greater 
stability  in  flour  during  storage, 
and  during  the  baking  process, 
than  does  either  natural  thiamine 
or  thiamine  hydrochloride.*®®  Thi¬ 
amine  hydrochloride  is  very  hy¬ 
groscopic,  and  hence  less  stable,  es¬ 
pecially  under  moist,  warm  storage. 

Losses  of  vitamin  B,  have  been 
encountered  both  during  the  bak¬ 
ing  process  and  in  the  preparation 
of  the  dough.  The  sensitivity  of 
vitamin  B,  to  alkaline  media*® — 


such  as  occur  in  doughs  having  a 
of  over  6-6  (owing  to  the  pre¬ 
sence  of  bicarbonate  or  of  the  vari¬ 
ous  other  baking-powder  additions 
made  to  flour) — results  in  exten¬ 
sive  destruction  of  the  vita¬ 
min.*"’*®*  In  order  to  protect  the 
vitamin  B,,  the  /)H-value  of  the 
dough  must  lie  below  6,  and  that 
of  the  baking-powder  below  7. 
Normal  baking  processes  can  re¬ 
sult  in  losses  of  up  to  30%.*'*"’*®* 
Losses  are  negligible  over  shorter 
periods  of  heating  (up  to  5  min.),*®" 
but  a  decided  decline  in  the  vita¬ 
min  Bi  content  occurs  under  con¬ 
tinual  heating  for  longer  periods  of 
time.*® 

Another  observation  has  been 
made  which  is  still  to  be  confirmed, 
however,  and  must  be  received 
with  reservation :  it  is  that  a  sup¬ 
plement  of  3  mg. -6  mg.  of  vitamin 
B,  to  one  kilo  of  flour  increases  the 
volume  of  the  pastry  made  from  it 
by  some  6-8%  to  15-7%. '*“ 

No  harmful  effects  from  vitamin 
B,  need  be  feared,  even  with  ex¬ 
tremely  high  intakes  of  enriched 
foods.  In  one  experiment,  for 
example,  children  were  given  a 
daily  supplement  of  2  mg.  of  vita¬ 
min  B,  in  addition  to  their  usual 
diet  (which  already  contained 
ample  amounts  of  vitamin  B,)  for 
a  period  of  one  year.  Improved 
aptitudes,  greater  skills,  and 
quicker  responses  were  established 
when  these  children  were  com¬ 
pared  with  children  having  a 
“normal”  supply  of  vitamin 
B,.***  The  ratio  of  the  normal  in¬ 
take  to  the  dosage  at  which  the  first 
toxic  symptoms  appear  amounts 
with  vitamin  B,  to  i :  20,000.^* 

Vitamin  B..  Vitamin  Bj  (lacto- 
flavin,  riboflavin)  is  found  in 
yeast,  wheat  -  germ,  vegetables, 
milk,  eggs,  fish  and  various  animal 
organs.*’’®*  The  production  of 
chemically  pure  vitamin  B,  is  pos¬ 
sible  either  by  isolation  from  whey 
(in  which  it  is  contained  in  large 
amounts);"®  or,  more  usually 
these  days,  by  synthesis. 

Those  foods  selected  for  enrich¬ 
ment  with  vitamin  B,  may  also  be 
enriched  with  vitamin  Bj.  The 
addition  of  vitamin  Bj***  to  mar¬ 
garine,  which  has  been  occasion¬ 
ally  proposed,  is  to  be  regarded 
less  as  a  measure  to  improve  nutri¬ 


tive  value  than  as  a  measure 
merely  to  add  colouring. 

In  various  countries,  the  addi¬ 
tion  of  vitamin  Bj  in  the  enrich¬ 
ment  of  bread  and  flour,  whether 
proposed  or  statutory,  ranges  be¬ 
tween  1-25  mg.  and  5  mg.  per 
kilo  of  flour.®®’ *®^’*®®’;®®’*^"’*®*’*®’* 
Under  German  conditions,  a  sup¬ 
plement  of  2  mg.  per  kilo  of  flour 
should  be  sufficient.**®’*®* 

The  stability  of  vitamin  B,  in 
enriched  foods  is  satisfactory, 
since  it  is  not  sensitive  either  to 
heat  or  to  oxygen.*®  Decomposi¬ 
tion  occurs  only  under  intense 
light — but  especially  in  neutral  or 
slightly  alkaline  media.  Beer,  to 
which  vitamin  Bj  had  been  added, 
showed  a  vitamin  Bj  loss  of  85% 
after  storage  in  clear  bottles  for 
twelve  weeks;  in  dark  bottles  the 
loss  was  40%.**** 

Nothing  is  known  of  any  harm¬ 
ful  effects  following  upon  a  high 
vitamin  B,  intake  associated  with 
an  abnormally  heavy  consumption 
of  food  enriched  with  vitamin  Bj. 
Daily  dosages  of  up  to  30  mg.  of 
B,  are  not  unusual  in  therapy; 
this  is  fifteen  times  the  normal 
daily  consumption  of  vitamin 

Bj.*®’®* 

Nicotinic  Acid.  Nicotinic  acid 
(niacin)  is  found  in  yeast,  cereals, 
fruits,  vegetables,  milk  and  vari¬ 
ous  animal  organs.'®  ®*  It  is  pos¬ 
sible  to  produce  nicotinic  acid  by 
isolation  from  natural  products  or 
by  synthesis.  *^®  The  synthetic  pro¬ 
duct,  identical  in  every  respect 
with  the  natural  form,  is  pre¬ 
ferred  for  enrichment.  '*®' 

161,  162.  165 

Nicotinic  acid  like  vitamin  Bj, 
is  also  proposed  for  the  enrich¬ 
ment  of  those  foods  shown  under 
vitamin  B,. 

The  amount  of  nicotinic  acid 
necessary  for  flour  enrichment, 
particularly  for  low  -  extraction 
wheat-flour,  is  given  as  between  13 
mg.  and  44  mg.  per  kilo  of 
flour. '®‘  '®®’"®’‘®*’*®®’*®®’  A  sup¬ 
plement  of  30  mg.  per  kilo  of 
flour  is  probably  the  most  suitable 
under  German  conditions.*®' 

The  stability  of  nicotinic  acid  in 
enriched  foods  is  satisfactory  be¬ 
cause  it  is  unaffected  by  heat  or 
oxygen,****  and  its  sensitivity  to 
alkalies  is  of  no  importance. 
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No  harmful  effects  from  the  high 
consumption  of  foods  enriched 
with  nicotinic  acid  need  be  feared ; 
in  therapy,  a  normal  daily  intake 
of  ten  to  twenty  times  the  ‘  ‘  re¬ 
commended  dietary  allowance  ’  ’  is 
common  without  any  noticeable 
toxic  side-effects.*® 

Pyridoxine.  Pyridoxine  (ader- 
min,  vitamin  Bg)  is  found  mainly 
in  yeast,  cereals,  vegetables,  egg- 
yolk,  and  milk.*®’®^  It  can  be  pro¬ 
duced  by  isolation  from  natural 
products,  and  synthesis  is  also  pos¬ 
sible.**®  Neither  examples  of  nor 
practical  proposals  for  the  enrich¬ 
ment  of  foods  with  pyridoxine  are 
known.  It  has  been  demonstrated, 
in  animal  experiments,  that  the 
addition  of  pyridoxine  to  wheat- 
flour  of  low-extraction  in  amounts 
of  7  mg.  per  kilo  results  in  an  im¬ 
provement  in  growth.®®’*®  ** 

Similarly,  positive  effects  on 
growth  were  seen  in  rats  fed  a 
normal  American  army  ration  en¬ 
riched  with  pyridoxine.®*  Without 
doubt,  therefore,  the  enrichment 
of  foods  with  pyridoxine  should 
be  taken  into  consideration;  and 
the  practical  application  has  al¬ 
ready  been  discussed  in  England 
and  America. 

The  stability  of  pyridoxine  is 
satisfactory  and  would  be  sufficient 
for  enrichment  purposes.®*’**  Ill- 
effects  from  an  exceedingly  high 
intake  of  pyridoxine  are  hardly  to 
be  feared ;  the  use  of  pyridoxine  in 
therapy  shows  that,  even  in  pedia¬ 
trics,  daily  doses  of  300  mg.  ap¬ 
plied  parenterally,  are  tolerated 
without  discomfort.*® 

Pantothenic  Acid.  Pantothenic 
acid  occurs  mainly  in  yeast,  green 
vegetables,  cereals,  egg-yolk,  and 
in  animal  organs.*®’®*  It  is  pro¬ 
duced  both  by  isolation  from  na¬ 
tural  products,  and  synthetically. 

An  improvement  in  growth  was 
established,  in  some  experiments 
on  animals  with  a  supplement  of 
20  mg.  of  pantothenic  acid  to  one 
kilo  of  wheat-flour  of  low-extrac¬ 
tion.*®  Enrichment  measures  using 
pantothenic  acid  are,  however,  not 
as  yet  known.  Pantathenic  acid  is 
thermostable,  and  it  is  not  sensi¬ 
tive  to  oxygen.*®  The  usual  ther¬ 
apeutic  dose  of  pantothenic  acid 
exceeds  the  (probable)  daily  re¬ 
quirement  by  some  twenty-  to 


forty-fold,  without  any  harmful 
effects  appearing. 

Vitamin  B,,.  Vitamin  B,2  is 
found  in  soya-beans,  egg-yolk, 
whey,  fish-flour,  liver  and  mus¬ 
cle.*®®*  It  is  produced  by  isolation 
from  natural  products.  The  chemi¬ 
cal  constitution  of  vitamin  B,2  has 
recently  been  determined. 

It  is  true  for  vitamin  B,2  as  for 
pyridoxine  and  for  pantothenic 
acid:  additions  of  vitamin  B,2  to 
wheat  products  (o  oooi  mg.  i>er 
animal  j^er  day)  are  effective  in  im¬ 
proving  weight  gains.  At  some 
time  in  the  future,  perhaps,  the  en¬ 
richment  of  foods  with  vitamin 
B,2  will  be  considered,**  but  it 
cannot  at  present  be  discussed  be¬ 
cause  of  our  still  limited  knowledge 
of  the  part  the  vitamin  plays  in 
metabolism,  and  of  the  vitamin 
B,2  requirement. 
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►  W.  J.  Bush  and  Co.,  Ltd.,  have  pub¬ 
lished  a  leaflet  describing  Pineapple  F. 
their  new  flavour  in  the  Witham  range. 
Suggesterl  use.s  for  the  product  are 
given,  and  suitable  quantities  are  listed 
for  the  flavouring  of  sugar  confec¬ 
tionery,  sundry  food  products,  bever¬ 
ages  and  ice  cream.  Samples  of  both 
flavour  .and  confectionery  are  avail¬ 
able  on  request. 

►  Some  of  the  ways  in  which  trans¬ 
parent  film  is  being  used  to  answer 
the  call  for  convenience  in  packaging 
are  discussed  in  the  pages  of  a  recent 
i.ssue  of  Merchandising  Vision,  which  is 
published  by  British  Cellophane,  Ltd. 
Particular  attention  is  devoted  to  the 
strip  and  unit  packaging  of  tablets, 
capsules  and  other  small  articles  in  Cel¬ 
lophane  cellulose  film. 
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Advances  in  Food  Technology 


MEAT  PRODUCTS 

Effect  of  Additives  on  Meat 
Fibres 

In  connection  with  the  con¬ 
troversial  question  of  permitting 
phosphate  admixtures  to  meat 
products,  German  research 
workers  have  investigated  the 
effect  on  meat  hbres  of  the  normal 
additives  in  meat  j)rocessing, 
using  micro-photographical  meth¬ 
ods.  A  distinction  was  made,  in 
principle,  between  two  groups  of 
substances,  viz.,  non -swelling 
salts  which  form  “  genuine  "  solu¬ 
tions  (e.g.,  sodium  citrate,  sodium 
tartrate,  sodium  lactate,  sodium 
acetate,  jK)lymeric  sodium  phos¬ 
phates,  kitchen  salt)  and  “self- 
swelling”  substances  such  as 
flour,  starch,  milk  |X)wdcr,  casein, 
dextrine.  It  was  found  that  addi¬ 
tives  of  the  first  ty^x'  have  a  direct 
effect  on  the  meat  protein,  altering 
its  structure  and  consistency  and 
forming  soluble  protein  substances 
(“salt  effect”).  Substances  of 
the  second  tvfX'  have  no  direct 
effect  on  the  meat  fibres  but  they 
act  as  “glue”  to  them,  binding 
them  together.  They  must  there¬ 
fore  be  regarded  as  “binding 
agents  ’  ’  of  the  kind  prohibited 
under  German  law. — H.  Popp, 
F.  N.  Miihlbrecht,  Die  Fleisch- 
wirtschaft,  1958,  10,  399. 

POULTRY 

Increasing  Storage  Life 

Attempts  have  been  made  to  in¬ 
crease  the  storage  life  of  uneviscer¬ 
ated  poultry  carcases  by  adminis¬ 
tration  of  antibiotics  to  the  birds 
before  slaughter,  llsing  the  time 
taken  for  the  appearance  of  green¬ 
ing  of  the  carcases — an  early  sign 
of  spoilage — as  a  criterion,  it  was 
found  that  supplements  of  pro¬ 
caine  penicillin  in  the  feed  of 
broilers  throughout  their  life, 
either  alone  or  with  chlortetracy- 
cline,  were  ineffective. 

Supplements  to  the  drinking 
water  for  periods  of  24  hr.  imme¬ 


diately  prior  to  slaughter  gave  sig¬ 
nificant  extensions  of  the  storage 
life  of  uneviscerated  carcases.  The 
antibiotics  used,  in  order  of  effec¬ 
tiveness,  were :  oxytetracycline, 
chlortetracycline,  tetra  cycline, 
and  bacitracin  plus  neomycin.  It 
was  not  possible,  however,  to  ex¬ 
plain  differences  in  the  effective¬ 
ness  of  these  antibiotics  either  in 
terms  of  the  numbers  of  the  vari¬ 
ous  groups  of  bacteria  present  in 
the  viscera  or  of  their  metabolic 
activity. 

Starving  the  birds  for  24  hr. 
lx*fore  slaughter  was  also  effective 
in  extending  storage  life,  either 
with  or  without  supplementary 
antibiotic  treatment. — D.  H. 
Shrimpton,  E.  M.  Barnes  and 
VV.  S.  Miller,  J.  Sci  Food  Agric.. 
1958,  9  (6),  353. 

QUALITY  EVALUATION 

Analysis  of  Coffee  Volatiles 

A  sampling  procedure  has  been 
developed  for  the  comparative 
analysis  of  the  volatiles  from 
ground  roasted  coffee  by  means  of 
gas  chromatography.  Preliminary 
investigations  indicated  that  dry 
helium  was  unsatisfactory  as  a 
sweep  gas,  and  the  use  of  wet  he¬ 
lium  was  found  to  give  a  3-  to  5- 
fold  increase  in  the  amount  of 
sample  collected.  Although  ex¬ 
periments  on  storage  conditions 
were  not  performed,  this  finding  is 
interpreted  as  indicating  that  hu¬ 
midity  could  have  a  very  marked 
effect  on  the  retention  of  aroma  in 
stored  roasted  coffee. 

A  number  of  test  series  were 
performed,  and  chromatograms 
obtained  exhibited  some  16  dis¬ 
tinct  |x‘aks.  Variations  in  the 
peaks  with  different  coffee  samples 
were  distinctive  and  reproducible, 
and  the  differences  far  exceeded 
the  apparent  experimental  error. 

It  is  suggested  that  the  method 
will  be  useful  in  studying  the 
roasting  of  coffee,  in  assessing  the 
quality  of  different  varieties  of 


roasted  coffee,  and  in  studies  on 
staling,  packaging  methods  and 
materials,  and  instant  coffees.  It 
is  thought  that  the  method  will 
also  be  applicable  to  flavour  aroma 
problems  in  other  foods. — ^J.  W. 
Rhoades,  Food  Res.,  1958,  23 
(3),  254- 

BLANCHED  VEGETABLES 

Peroxidase  Test  Paper 

A  test  paper  has  been  prepared 
with  the  aim  of  providing  a  simple 
and  rapid  but  reasonably  accur¬ 
ate  measure  of  the  degree  of 
blanching  of  vegetables  by  estima¬ 
tion  of  the  residual  p)eroxidase 
activity.  The  paper  is  prepared 
by  immersing  filter  paper  in  a 
mixture  of  equal  parts  of  10% 
solutions  of  o-tolidine  and  urea 
peroxide.  The  paper  is  immersed 
for  just  sufficient  time  for  it  to  be¬ 
come  saturated,  and  then  taken 
out,  pressed  to  remove  excess 
solution,  and  air-dried.  It  can  be 
stored  over  a  desiccant  under  re¬ 
frigeration  in  the  dark. 

The  paper  is  used  either  by 
spotting  it  with  vegetable  extract 
or  by  placing  it  against  the  moist 
surface  of  a  plant  substance.  The 
time  taken  for  a  blue  colour  to 
appear  gives  an  inverse  measure 
of  the  residual  peroxidase  activity, 
which  is  in  turn  a  good  yardstick 
for  the  adequacy  of  blanching. 
The  papers  have  been  compared 
with  the  Masure  and  Campbell 
qualitative  and  quantitative  tests, 
and  found  to  be  reasonably  sensi¬ 
tive;  increased  sensitivity  can  be 
obtained  by  adjusting  the  />H  to 
a  constant  figure.  No  attempt  has 
yet  been  made  to  suggest  a  toler¬ 
ance  or  time  for  colour  on  the  test 
paper  to  indicate  adequately 
blanched  vegetables,  but  the  study 
indicates  that  the  test  paper  offers 
food  manufacturers  a  rapid  and 
easy  means  of  controlling  their 
processes  at  this  stage. — H.  J. 
Morris,  Food  Technol.,  1958  12 
(6),  265. 
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Machinery  and  Equipment 


ELECTRONIC  CHECK  WEIGHER 

A  new  high-speed  electronic  check 
weigher  is  now  being  made  by  the 
Automa  Engineering  Group,  Ltd.  The 
weigher  employs  a  combination  of 
bridge  and  force  bailance  techniques, 
by  means  of  which  the  effects  of  vibra¬ 
tion  and  temi)erature  variations  are 
cancelled  out.  As  a  result,  the  high 
performance  of  120  weighs  a  min.,  at 
0-2%  accuracy,  is  said  to  be  achieved 
under  factory  conditions. 

The  tendency  of  displacement  of  the 
platform  is  detected  by  velocity  and 
position  tranducers,  and  counteracted 
by  an  electromagnetic  force;  hence  no 
appreciable  movement  in  fact  occurs, 
inertia  effects  are  minimised,  and  the 
weighing  time  is  extremely  small.  The 
output  from  the  transducers  after  am¬ 
plification  is  applied  to  the  discrimina¬ 
tor,  which  decides  whether  the  object 
is  correct,  over,  or  under  weight. 

The  handling  equipment  comprises  a 
marshalling  system,  a  magazine,  the 
loading  mechanism,  the  reject  system, 
and  an  off-loading  conveyor.  The 
movement  of  the  loading  mechanism  is 
sinusoidal,  so  that  the  instant  of  pick 
up  and  release,  velocity  is  zero,  thus 
r^ucing  inertia  effects. 

Provision  may  be  made  for  count¬ 
ing,  indicating  trend,  and  recording  re¬ 
sults.  It  is  also  possible  to  incorpor¬ 
ate  feed-back  systems  whereby  the 


The  Brimpex  automatic  barrel  lifter  which 
allows  one  man  to  load  a  lorry  unaided. 


Left :  The 
Automa  check 
weigher,  a  high¬ 
speed  electronic 
unit. 


Right :  The 
Foodtech  can 
filler  will  fill 
jars  and  round 
or  oblong  tins. 
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Left:  The  Middlesex  Tin  Printer,  a  hand  operated  machine  made 
by  Rejafix  Ltd. 

Above:  The  C.B.  Mark  1  high-speed  motorised  coding  machine 
which  is  made  by  Mark-O-Print,  Ltd. 


weigher  can  control  dispensing  opera¬ 
tions,  or  processes  that  effect  ultimate 
weight. 

At  present,  the  weigher  is  finding 
applications  in  the  packaged  food  in¬ 
dustry,  but  development  with  can 
handling  is  well  advanced,  and  with 
tandem  heads,  it  will  soon  be  possible 
to  handle  cans  at  approx.  250  per  min. 


As  the  moisture  is  evaporated  it  is 
removed  from  the  instrument  by  the 
vacuum.  This  vacuum  not  only  causes 
the  moisture  to  be  evolved  more 
rapidly  but  also  at  a  lower  tempera¬ 
ture  than  would  prevail  under  atmos¬ 
pheric  conditions.  This  means  that 
many  substances  m.ay  be  tested  which 
otherwise  might  deteriorate  under  a 
normal  infra-red  lamp. 

Weighing  in  vacuum  is  claimed  to 
overcome  both  the  updraught  of  heated 
air  and  the  reabsorption  of  moisture 
which  can  otherwise  affect  the  final 
result. 

On  the  front  panel  of  the  instrument 
there  is  a  vacuum  tap,  for  evacuating, 
holding  and  ultimately  releasing  the 
vacuum,  a  heater  control,  and  a 
vacuum  gauge.  The  cover,  which  in¬ 
corporates  the  lamp,  is  counter¬ 
balanced  and  held  down  by  a  quick- 
action  catch.  An  aluminium  casting  is 
used  to  prevent  heat  from  the  lamp 
penetrating  to  the  movement  of  the 
balance. 


CODING  MACHINE 

A  high-speed  motorised  coding  ma¬ 
chine,  the  C.  B.  Mark  j,  has  been  in¬ 
troduced  by  Mark-O- Print,  Ltd.,  as  a 
development  of  their  original  simpler 
model,  the  output  and  range  of  which 
have  been  considerably  increased.  The 
new  machine  will  handle  up  to  100 
articles  per  min.,  of  a  maximum  dia¬ 
meter  of  3  in. 

The  machine  is  trigger  operated,  the 
feed  being  controlled  irrespective  of 
the  actual  loading  of  the  machine.  The 
makers  say  that  the  adjustment  of  both 
the  size  and  the  position  of  the  type 
are  easily  carried  out.  The  printing 
and  inking  units  are  also  adjustable  for 
printing  on  recessed  or  domed  bottoms 
of  containers. 

Provision  is  made  for  manual  opera¬ 
tion  while  the  machine  is  being  set  up 
and  a  safety  clutch  is  provided. 

A  larger  machine,  the  Mark  2, 
handles  articles  up  to  4  in.  in  diameter. 


TIN  PRINTING  MACHINE 

A  new  machine  for  printing  and 
over-printing  on  plain  and  lithographed 
tins  has  been  developed  by  Rejafix, 
Ltd.  Known  as  the  Middlesex  Tin 
Printer.  Model  MijT,  this  machine  is 
based  on  the  firm’s  other  Middlesex  2 
models,  and  although  it  is  hand  oper¬ 
ated  it  is  claimed  that  it  can  achieve 
a  considerable  output  rate. 

The  machine  incorporates  a  simple 
device  for  feeding  the  tins  which  con¬ 
sists  of  two  adjustable  rails  on  which 
the  tins  are  placed  in  a  pre-set  posi¬ 
tion,  indicated  by  a  pointer,  before  be¬ 
ing  rolled  over  the  offset  pad  for  print¬ 
ing.  It  w'ill  accomodate  tins  of  from 
i  pt.  to  I  gal.  capacity,  and  adjust¬ 
ment  for  different  sizes  is  claimed  to 
be  extremely  simple. 

The  machine  is  said  to  be  extremely 
useful  for  printing  such  information  as 
batch  numbers,  prices,  agents  ad¬ 
dresses  or  other  variable  information 
which  cannot  conveniently  be  printed 
on  to  all  the  cans  used  at  the  time  of 
manufacture. 


ALL-METAL  COUPLING 

A  flexible  power  transmission  coup¬ 
ling  which,  despite  the  fact  that  it 
is  made  entirely  from  metal,  is  said 
to  be  free  from  corrosion  and  does  not 
require  any  lubrication  has  been  in¬ 
troduced  by  Metaducts,  Ltd.  The  firm 
have  designated  this  range  Series  CN. 

Single  or  double  bank  types  are 
available  but  at  the  moment  the  size 
is  restricted  to  a  maximum  bore  of 
i]  in.  with  a  maximum  h.p./r.p.m. 
rating  of  o-oio. 

The  couplings,  which  the  makers 
say  are  unaffected  by  either  climatic 
condition  or  operating  temperature, 
have  transmission  membranes  which 
may  be  removed  without  disturbing 
the  drive  or  the  driven  unit  and  re¬ 
placed  inexpensively. 

Transmission  membranes  can  be 
removed  from  the  coupling  without 
disturbing  the  driving  or  driven  units 
and  can  be  replaced  for  a  few  shillings. 


VACUUM  MOISTURE  TESTER 

The  moisture  content  of  many  or¬ 
ganic  materials  may  be  estimated 
within  ±0-1%  in  times  varying  from 
2-12  min.  using  the  vacuum  moisture¬ 
testing  balance  made  by  Townson  and 
Mercer,  Ltd. 

In  this  instrument,  a  5  g.  sample  is 
weighed  on  torsion  balance,  in  a 
vacuum,  under  a  beam  of  infra-red 
light,  and  the  loss  in  weight  due  to 
evaporation  is  measured  and  indicated 
as  a  percentage  of  contained  moisture. 


A  flexible  all-metal  coupling,  made  by 
Metaducts,  Ltd. 
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News  Digest 


Years  Old 


Food  FifU 

An  interesting  event  occurred  re¬ 
cently  at  the  laboratories  of  the  British 
Food  Manufacturing  Industries  Re¬ 
search  Association  at  Leatherhead, 
Surrey,  when  tins  of  food  50  years  old 
were  opened  for  inspection.  The  food 
was  of  British  manufacture,  and  the 
tins  had  been  found  by  a  United 
States  task  force  at  the  site  of  one  of 
Sir  Ernest  Shackleton’s  camps  in  the 
antarctic.  Shackleton  had  taken  the 
food  with  him  on  the  British  Antarctic 
expedition  of  1908- igog,  and  had  left 
it  behind  at  Cape  Royd,  where  it  had 
remained  frozen  until  unearthed  by 
the  American  force  some  time  ago. 

In  addition,  a  tin  of  soup  left  behind 
at  Cape  Evans  by  Captain  Scott’s  ex¬ 
pedition  in  the  years  igio  to  1913,  and 
two  items  of  British  manufacture  left 
behind  by  a  U.S.  Service  expedition  in 
1939-41,  were  also  opened. 

The  examination  was  carried  out  at 
the  request  of  the  Ministry  of  Agricul¬ 
ture,  Fisheries  and  Food,  and  was  at¬ 
tended  by  Ministry  officials,  including 
Mr.  J.  F.  Heame,  f.r.i.c.,  a  principjil 
scientific  officer,  and  by  Dr.  H.  Egan, 
B.SC.,  D.I.C.,  F.R.I.C.,  of  the  Depart¬ 
ment  of  the  Government  Chemist. 

The  preliminary  examination  of  the 
foods  is  to  be  followed  by  a  more  de¬ 
tailed  examination,  but  first  impres¬ 
sions  were  highly  favourable,  and  led 
to  the  conclusion  that  the  foods  were 
not  only  edible  but  in  some  cases  of 
excellent  quality.  A  tin  of  ki'^'^ered 
herrings,  packed  in  Aberdeen  more 
than  50  years  ago  by  the  firm  of  John 


Moir  and  Sons,  Ltd.  (who  ceased 
operations  some  3«)  years  ago ! )  was 
described  by  one  of  the  t<asting  panel 
as  "  real  smoked  herrings — and  not 
dyed  ones.”  The  kippers  were  found 
to  be  somewhat  mushy  in  texture,  but 
this  was  attributed  to  their  having 
been  roughly  handled  rather  than  to 
their  age. 

Comments  on  a  tin  of  tongue  packed 
by  the  same  firm  ranged  from  ”  not  at 
all  bad  ”  to  ”  rather  cheesy,”  but  the 
tongue  had  an  excellent  appearance 
and  apf)eared  quite  edible.  A  tin  of 
Rowntree’s  Elect  cocoa  brought  forth 
particularly  favourable  comments  on 
its  richness,  and  a  sample  of  Syming¬ 
tons  pea  flour  (”  soup  in  one  min¬ 
ute  ”)  could  still  be  used  satisfactorily 
as  a  basis  for  a  nourishing  soup. 

The  tins  were  found  to  be  still  com¬ 
pletely  air-tight.  None  of  them  had 
an  internal  lacquer,  but  they  were  pro¬ 
tected  on  the  outside  by  red  iron  oxide. 


Mould  on  bread 

The  British  Baking  Industries  Re¬ 
search  Association  inform  us  that  from 
enquiries  and  samples  of  bread  received 
at  the  Research  Station  at  Chorleywood 
it  appears  that  the  pinky-orange 
mould.  Monilia  sitophila  is  in  evidence 
again  this  summer.  This  mould  was 
fairly  widespread  in  1951  and  again  in 
1955  but  is  one  of  the  moulds  less  com¬ 
monly  experienced  in  the  bakery  and 
one  which  therefore  causes  more  con¬ 
cern  when  it  does  appear.  Advice  on 
methods  of  treatment  has  been  given. 


Holidays  for  food  manufacturers 

Two  special  autumn  holidays  have 
been  arranged  this  year  for  people  con¬ 
nected  with  the  catering,  brewing,  and 
food  manufacturing  industries,  by 
Festival  Services,  Ltd. 

The  first  tour,  by  air  and  coach, 
leaving  London  op  Sunday,  September 
28  and  returning  on  Sunday,  October 
12,  is  one  in  a  light  mood.  The  party 
will  visit  the  Rhineland  where  they  will 
take  part  in  numerous  vineyard  festiv¬ 
als.  This  tour  also  visits  the  world 
famous  Munich  October  Festival,  the 
outstanding  beer  carnival  of  the  world. 
Three  days  will  be  spent  in  Munich 
and  a  special  visit  has  been  arranged 
to  one  of  the  leading  Munich  brewer¬ 
ies.  The  party  will  also  visit  the  In¬ 
ternational  Groceries  and  Delicatessen 
Exhibition  in  Munich  then  go  on  to 
Neustadt  VVeinstrasse  for  the  German 
Vineyard  Festival.  After  seeing  two 
German  champagne  cellars  the  party 
will  go  on  to  Brussels  and  see  the 
World  Exhibition  before  returning 
home. 

The  second  tour,  also  fifteen  days, 
leaves  London  on  Sunday,  Octol)er  n>. 
The  highlight  of  this  spr-cial  holiday  is 
a  visit  to  the  German  Hotel  and  Cater¬ 
ing  Exhibition  in  Berlin,  which  this 
year  incor|)orates  an  international  ex¬ 
hibition  of  confectionery  and  food  pro¬ 
ducts.  Four  days  will  be  spent  in  Ber¬ 
lin  so  the  party  will  have  ample  oppor¬ 
tunity  to  visit  this  exhibition  and  meet 
leading  German  caterers. 

Visits  to  leading  breweries  in  Ams¬ 
terdam  and  Hamburg  have  been  ar¬ 
ranged  on  this  tour  as  well  as  German 
champagne  cellars  in  the  Rhineland. 
This  second  holiday  ends  with  two  days 
in  Paris. 


Society  for  Applied  Bacteriology 

At  the  Annual  Meeting  and  Summer 
Conference  of  the  Society  for  Applied 
Bacteriology,  held  in  Bristol,  the  fol¬ 
lowing  officers  of  the  Society  were 
elected : 

President — Mr.  D.  A.  McKenzie; 
Hon.  Secretary — Mr.  G.  Sykes  (Boots 
Pure  Drug  Co.,  Ltd.,  Microbiology 
Division,  Standards  Department,  Not¬ 
tingham);  Hon.  Treasurer — Mr.  G. 
Elis  Jones;  Editor-in-Chief — Dr.  S.  E. 
Jacobs;  Editor — Dr.  C.  A.  E.  Briggs; 
Hon.  Publications  Manager — Mr.  A.  H. 
Walters;  Hon.  Advertising  Manager — 
Mr.  E.  J.  Mann;  Committee — Dr.  Eve 
Billing,  Mr.  N.  J.  Butler,  Professor 
E.  L.  Crossley,  Dr.  J.  G.  Davis,  Dr. 
N.  R.  Knowles,  Dr.  Jane  Meiklejohn, 
Mr.  C.  A.  Scarlett,  Dr.  M.  Woodbine. 
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Mr.  Wallace  V.  Smedley,  chair¬ 
man  of  the  Smedley  group  of  canning 
and  quick  freezing  companies,  has 
just  been  appointed  to  the  newly 
formed  Horticultural  Marketing  Ad¬ 
visory  Council  by  the  Minister  of  Agri¬ 
culture,  Fisheries  and  Food. 

Mr.  Smedley,  who  is  the  only  repre¬ 
sentative  of  the  food  processing  and 
manufacturing  industry,  was  unanim¬ 
ously  nominated  by  the  Food  Manu¬ 
facturers’  Federation,  the  National 
Association  of  Quick  Frozen  Food  Pro¬ 
cessors  and  the  Fruit  and  Vegetable 
Canners’  Association — of  which  he  is 
chairman. 

He  will  join  twenty  other  council 
members  whose  names  have  already 
been  announced  and  who  represent 
producers,  producers’  co-operatives, 
wholesalers  and  importers,  retailers, 
consumers’  co-operatives  and  organised 
labour. 

Mr.  Smedley,  who  has  spent  all  his 
working  life  in  the  industry,  is  gener¬ 
ally  recognised  as  one  of  the  world’s 
foremost  authorities  on  food  canning 
and  quick  freezing.  He  has  travelled 
extensively  studying  methods  overseas 
and  was  himself  responsible  for  instal¬ 
ling  at  the  Smedley  factory  in  Wisbech 
in  the  1920’s  the  first  automatic  pea¬ 
canning  line  in  Britain. 

In  the  1930’s  he  pioneered  the  com¬ 
mercial  production  and  distribution  of 
quick  frozen  fruits  and  vegetables  in 
Britain. 

He  was  elected  chairman  of  the 
Fruit  and  Vegetable  Canners’  As¬ 
sociation  in  1955. 


Dr.  Francis  Av’lward,  Head  of  the 
Department  of  Chemistry  and  Food 
Technology  at  the  Borough  Polytech¬ 
nic,  has  been  awarded  the  Degree  of 
Doctor  of  Science  by  the  University  of 
Liverpool. 

* 

Mr.  T.  S.  Ling  and  Mr.  A.  C. 
Bureau,  b.sc.,  f.inst.pet.,  m.inst. 

GAS.E.,  M.INST.CHEM.E.,  M.INST.F.,  tWO 
members  of  the  staff  of  the  Balfour 
Group,  have  been  appointed  to  the 
board  of  directors  of  Ernest  Scott  and 
Co.,  Ltd.,  and  George  Scott  and  Son 
(London),  Ltd. 

Mr.  Bureau  is  also  director  and 
general  manager  of  Balfour  Lecocq, 
Ltd.,  and  gas  consultant  to  Henry 
Balfour  and  Co.,  Ltd.  Mr.  Ling  is  in 
charge  of  the  Kietz  Division  of  George 
Scott  and  Son  (London),  Ltd. 


Mr.  M.  E.  O’K.  Trowbridge  has 
been  appointed  managing  director  and 
Mr.  J.  J.  Serrell  has  been  appointed 
to  the  board  of  Sharpies  Centrifuges, 
Ltd. 

Mr.  Trowbridge  joined  Sharpies  in 
1953.  and  was  appointed  technical  and 
sales  director.  He  has  spent  a  con¬ 
siderable  time  in  the  United  States, 
and  travelling  elsewhere  throughout 
the  world. 

Mr.  Serrell  is  a  vice-president  of  the 
Sharpies  Corporation,  with  responsi¬ 
bility  for  all  overseas  operations. 

* 

Viscount  Trenchard,  chairman  of 
T.  Wall  and  Sons  (Handy  Foods), 
Ltd.,  since  the  formation  of  that  mem¬ 
ber  of  the  W’all’s  group  of  companies 
in  1956  is  to  l)e  also  chairman  of  T. 
Wall  and  Sons  (Meat  Products),  Ltd. 
He  succeeds  Mr.  G.  D.  S.  Black  now 
chairman  of  Mac  Fisheries,  Ltd. 

Lord  Trenchard,  who  is  35,  as¬ 
sumed  his  additional  responsibility  on 
August  5.  For  the  past  year  he  and 
Mr.  Black  have  been  jointly  responsible 
for  development  and  co-ordination  of 
Wall’s  meat  interests  as  joint  members 
of  a  co-ordinating  committee,  of  which 
Lord  Trenchard  has  been  chairman. 

* 

Mr.  Gordon  D.  S.  Black,  chair¬ 
man  of  T.  W'all  and  Sons  (Meat  Pro¬ 
ducts),  Ltd.,  has  been  appointed  chair¬ 
man  of  Mac  Fisheries,  Ltd.,  in  succes¬ 
sion  to  the  late  Mr.  W.  Jackson 
Wallace. 

By  his  appointment  as  chairman  of 
Mac  Fisheries,  Ltd.,  Mr.  Black  re¬ 
turns  to  the  company  he  joined  as  a 
management  trainee  in  1948.  After 
two  years  he  became  a  director  of 
Bl(X)mfields,  Ltd.,  and  in  1954  was  also 
in  addition  a  meihber  of  the  board  of 
John  Woodger  and  Sons,  Ltd.,  both 
subsidiary  companies  of  Mac  Fisheries, 
Ltd.  On  January  i,  1955, 
appointed  chairman  of  T.  Wall  and 
Sons  (Meat  Products),  Ltd. 


W.  V.  Smedley 

O.  J.  Bruun 
I 

Mr.  S.  j.  Penny  has  been  appointed 
to  the  board  of  Geo.  Bassett  and  Co., 
Ltd.  He  has  a  life-long  experience  of 
the  confectionery  industry,  and  his 
knowledge  of  technical  problems  has 
been  of  great  advantage  to  the  com¬ 
pany.  He  will  retain  his  executive 
appointment  as  chief  engineer  and 
technical  manager. 

Honorary  Membership  of  the  Nutri¬ 
tion  Society  has  been  conferred  on 
Prof.  Dr.  B.  C.  P.  Jansen,  lately 
director  of  the  Nederlands  Institut 
vorr  Volksvoeding,  in  recc^nition  of 
his  distinguished  contributions  to  nu¬ 
tritional  science.  The  other  honorary 
members  of  the  Nutrition  Society  are 
Lord  Boyd  Orr,  f  r.s..  Dame  Har- 
riette  Chick,  d.b.e..  Prof.  E.  V.  Mc¬ 
Collum  and  Major-General  Sir  Robert 
McCarrison. 

« 

Mr.  E.  B.  Wastell,  general  manager 
of  the  Selby,  Yorks,  works  of  John  and 
E.  Sturge,  Ltd.,  has  retired  at  the  age 
of  65.  He  joined  the  firm  in  1911  to 
work  in  the  laboratories  at  Lifford,  and 
later  became  works  manager  of  the 
Wheeleys  Lane,  Birmingham,  works,  a 
position  he  held  until  the  beginning  of 
the  Icist  war. 

He  was  largely  responsible  for  set¬ 
ting  up  the  citric  acid  plant  at  Selby 
during  1939-40  and  under  his  guidance 
the  production  of  citric  acid  has  been 
increased  to  five  times  the  original  out¬ 
put. 

* 

Mr.  F.  T.  Pearce,  chief  accountant 
of  the  company,  has  been  appointed 
secretary  of  T.  Wall  and  Sons  (Ice 
Cream),  Ltd.  He  succeeds  Mrs.  M.  C. 
Hoare  who  remains  secretary  of  the 
parent  company. 

Mr.  E.  R.  Elwood  has  been  ap¬ 
pointed  manager  of  the  cooked  meats 
and  canning  department  at  the  W’il- 
lesden  factory  of  T.  Wall  and  Sons 
(Meat  Products),  Ltd.  Mr.  Elwood, 
formerly  assistant  manager  in  the  Wil- 
lesden  bakehouse,  succeeds  Mr.  T.  E. 
Phipps,  who  has  been  transferred  for 
other  duties  at  the  firm’s  new  Hayes 
factory. 


John  Dale  group  expands 

John  Dale,  Ltd.,  have  acquired  Im¬ 
pact  Extrusions,  Ltd.,  manufacturers 
of  collapsible  tubes. 

Impact  Extrusions,  Ltd.,  was  formed 
as  a  private  company  in  1950  for  the 
initial  purpose  of  manufacturing  and 
selling  lead,  tin-coated  lead,  pure  tin 
and  their  patented  tin  top  tubes  to 
consumers  in  the  United  Kingdom  and 
British  Commonwealth.  In  1954  the 
first  aluminium  line  was  installed. 

The  company  has  made  great  strides 
and  has  particularly  concentrated  on 
the  production  of  soft  metal  tubes, 
specialising  in  the  requirements  of  the 
pharmaceutical  industry. 

Mr.  J.  W.  G.  Collins  and  Mr. 
S.  G.  H.  Davis  from  John  Dale,  Ltd., 
have  joined  the  board  of  Impact  Ex¬ 
trusions,  Ltd.,  with  Mr.  O.  J.  Bruun 
as  chairman,  Mr.  H.  K.  Jorgensen  as 
managing  director  and  Mr.  Grut  as 
secretary.  Mr.  Rasmussen  remains 
works  manager  and  Mr.  E.  R.  Robin¬ 
son,  who  is  well  known  in  other  fields 
of  the  packaging  industry,  is  sales 
manager. 

As  a  result  of  the  merger,  the  John 
Dale  group  of  companies  now  claims 
to  be  the  largest  producer  of  collapsible 
tubes  in  the  world. 
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OBITER  DICTA 

%  The  principal  source  of  vita¬ 
min  C  for  schoolchildren  is  pota¬ 
toes.  No  alternative  we  know  is 
of  any  use. — Dr.  Stress,  m.p. 

0  There  will  always  be  a 
Smithfield  as  long  as  there  is  an 
East  End  and  a  West  End,  a 
best  end  and  a  scrag  end. — Mr. 
Spencer  Tribe,  union  leader. 

0  I  cannot  help  but  notice  how 
in  restaurants  people  tend  to 
souse  food  and  even  soup  with 
vinegar.  Quite  small  children 
are  given  liberal  doses. — Letter 
in  Daily  Express. 

9  Preservation  of  grass  by  ir¬ 
radiation  is  the  latest  essay  in 
keeping  food  fit  to  eat.  ...  So 
even  cows  and  sheep  are  threat¬ 
ened,  it  seems,  with  the  possi¬ 
bility  that  their  food  will  all  be 
canned  in  the  future. — Daily 
Telegraph. 

^  July  is  "  National  Hot  Dog 
Month  ”  in  the  U.S.A.  and  to 
mark  this  the  American  Meat 
Packaging  Industry,  as  a  gesture 
of  goodwill  to  our  Meat  Indus¬ 
try,  presented  a  gold-plated  hot- 
dog  to  the  British  Food  Attach^ 
in  Washington.  A  handing-over 
ceremony  will  take  place  during 
the  Food  Fair  at  Olympia. — 
Press  Release. 

^  The  Japanese  Government’s 
brewing  laboratory  is  reported 
to  be  making  good  progress  with 
the  development  of  dehydrated 
alcoholic  drinks  which  can  be 
marketed  in  collapsible  con¬ 
tainers.  It  is  hoped  in  Japan 
that  the  process  will  enable  dis¬ 
tillers  to  give  a  30-year  flavour 
and  smoothness  to  whisky  in  a 
matter  of  weeks. — Aluminium 
News. 

^  Alas!  In  the  matter  of  saus¬ 
age  casings  we  seem  to  be  well 
behind  the  U.S.A.  in  achieve¬ 
ment — in  the  ability  to  look 
ahead,  so  to  speak.  If  the  10 
million  hot  dogs  eaten  in  the 
U.S.  last  year  would,  lying  end 
to  end  cover  800,000  linear 
miles,  it  seems  by  my  calcula¬ 
tions  that  each  hot  dog  measures 
140  yd.  long. — E.  St.  J.  Heigh, 
Press  Officer,  F.M.C. 

^  The  age  of  chivalry  is  not 
dead.  In  Germany,  a  business 
man  has  undertaken  to  stem  the 
flow  of  tears  of  wives  and  young 
maidens — while  they  are  peeling 
onions.  The  shining  armour  of 
this  modem  knight  is  a  col¬ 
lapsible  tube,  in  which  he  markets 
onion  pauste. — Aluminium  News. 
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News  for  Importers 


Seed  oysters  imports. — The  Board 
of  Trade  are  considering  an  application 
for  the  exemption  from  duty  of  im¬ 
ported  seed  oysters,  i.e.  oy.sters  in 
shell  imported  between  March  1  and 
May  31. 

Imported  cherries. — The  Treasury 
have  made  the  Import  Duties  (Exemp¬ 
tions)  (No.  11)  Order,  1058,  which 
exempts  certain  preserved  cherries 
from  the  general  ad  valorem  duty  of 
10%  chargeable  under  the  Import 
Duties  Act,  1932. 

The  Order  was  published  as  Statu¬ 
tory  Instruments  1958,  No.  1014. 

Starch  duty. — The  Treasury  have 
made  the  Import  Duties  (Drawback) 
(No.  9)  Order,  1958,  which  provides 
for  the  payment  of  drawback  of  Cus¬ 
toms  duty  on  maize  starch  or  milo 
starch  use^  in  the  manufacture  of  cer¬ 
tain  exported  liquid  glucose. 

The  Order  was  published  as  Statu¬ 
tory  Instruments  1958,  No.  974. 

Honey. — A  further  quota  of  ;^8o,ooo 
f.o.b.  has  been  established  for  the  im¬ 
port  of  honey  from  dollar  sources  dur¬ 
ing  the  period  July  i,  1958  to  June  30, 
1959.  This  quota  incorporates  the 
previous  separate  quota  for  imports 
from  Cuba. 

Details  are  given  in  Notice  to  Im¬ 
porters  No.  853  issued  by  the  Import 
Licensing  Branch  of  the  Board  of 
Trade. 

Fresh  pear  imports. — The  quota  for 
the  import  during  the  peri(xi  July  i  to 
December  31,  1958,  of  fresh  pears 

originating  in  and  consigned  from 
Western  European  and  certain  other 
countries  will  be  ;{i, 175,000  c.i.f.,  the 
same  as  for  the  corresponding  period  of 
1957- 

Details  are  given  in  Notice  to  Im¬ 
porters  No.  862  issued  by  the  Import 
Licensing  Branch  of  the  Board  of 
Trade. 

Dollar  fruit  imports. — The  Board  of 
Trade  proposes  to  establish  commercial 
quotas  for  the  import  of  all  fresh, 
dried  and  canned  fruit  from  the  dollar 
area  during  next  season.  The  quotas 
will  have  a  total  value  of  about  $20 
million  f.o.b.  a  year.  It  is  not  in¬ 
tended  to  make  any  further  arrange¬ 
ments  for  imports  of  fruit  from  the 
United  States  of  America  under  U.S. 
Public  Law  480. 

Bottled  apples  and  canned  apples. 
— Imports  of  bottled  apples  and  canned 
apples  originating  in  and  consigned 
from  the  "relaxation  countries” 
(chiefly  O.E.E.C  countries  and  their 
dependencies)  will  be  permitted  in  the 
twelve  months  ending  June  30,  1959,  to 
the  same  value  as  in  the  twelve  months 
ended  June  30,  1958.  The  value  of  the 
quota  is  ;^6oo,ooo  c.i.f. 

Details  of  the  licensing  arrangements 
are  given  in  Notice  to  Importers  No. 
859  is.sued  by  the  Import  Licensing 
Branch  of  the  Board  of  Trade. 


Cheese  imports  from  North  America. 
Imports  of  natural  cheese  from  North 
America  will  again  be  permitted  in  the 
twelve  months  l)eginning  July  i,  1958, 
to  the  same  value  as  in  the  four  previ¬ 
ous  years  (;^i-5  million).  Licences  will 
as  hitherto  lx*  valid  for  imports  from 
both  Canada  and  U.S.A. 

Details  of  the  licensing  arrangements 
are  given  in  Notice  to  Importers  No. 
858  issued  by  the  Import  Licensing 
Branch  of  the  Boiird  of  Trade  today. 

l.emon  juice. — The  Board  of  Trade 
announce  that,  in  view  of  the  difficul¬ 
ties  now  bt*ing  experienced  by  proces¬ 
sors  in  obtaining  lemon  juice  from 
European  sources,  a  special  quota  of 
S850  ,o<K)  f.o.b.  has  been  established 
for  the  import  of  lemon  juice  in  whole¬ 
sale  pack  originating  in  and  consigned 
from  the  United  States  of  America. 

Details  are  given  in  Notice  to  Im¬ 
porters  No.  864  issued  by  the  Import 
Licensing  Branch  of  the  Board  of 
Trade. 

Apples. — The  Board  of  Trade  an¬ 
nounce  that  the  quotas  for  the  import 
of  fresh  apples  from  Western  Europe 
and  certain  other  countries  and  from 
North  America  have  been  amalga¬ 
mated  to  form  a  single  quota,  which 
will  be  on  a  weight  basis.  The  amount 
of  the  new  combined  quota  is  1,500,000 
cwts.,  of  which  300,000  cwts.  may  be 
imported  in  the  new  period  July  to 
December  and  1,200,000  cwts.  in  the 
period  January  to  June. 

A  Notice  to  Importers  giving  details 
of  the  arrangements  will  be  issued 
shortly  by  the  Import  Licensing  Branch 
of  the  Board  of  Trade. 

Importation  of  Fruit. — The  Minister 
of  Agriculture,  Fisheries  and  Food  has 
made  an  Order  entitled  the  Importa¬ 
tion  of  Plants  (Amendment)  Order, 
1958,  which  is  now  in  operation.  It 
imposes  restrictions  on  the  importation 
of  apples,  apricots,  greengages,  nec¬ 
tarines,  peaches,  pears  and  plums 
grown  in  any  European  country  except 
l^lgium,  Denmark,  Finland,  Luxem¬ 
bourg,  Norway,  Sweden,  and  the 
Netherlands.  Each  consignment  landed 
in  England  or  Wales  must  be  accom¬ 
panied  by  a  phytosanitary  certificate 
in  the  form  set  out  in  the  Second  Sche¬ 
dule  to  the  Im|)ortation  of  Plants 
Order,  1955  (S  L  1955/81).  Consign¬ 
ments  must  be  examined  before  des¬ 
patch,  be  found  free  from  San  Jose 
scale  and  substantially  free  from  all 
species  of  Lepidoptera. 

Copies  of  the  Order  (S.I.  1958  No. 
1138)  may  be  obtained  from  H.M.S.O., 
price  3d. 

New  Q  &  Q  distributors 

Townson  and  Mercer,  Ltd.,  have 
b<‘en  ap|)ointed  by  Quickfit  and 
Quartz,  Ltd.,  as  official  home  market 
distributors  and  sbxkists  for  their 
laboratory  glassware. 
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British  Cellophane  move 

British  Cellohane,  Ltd.,  have  moved 
into  new  London  offices.  Their  address 
is  now  Henrietta  House,  9,  Henrietta 
Place,  London,  W.i.  (Telephone: 
Museum  8311). 

The  building  will  house  all  BCL 
staff  at  present  in  12-13,  Conduit  Street 
and  20,  Savile  Row,  VV.i.  The  Lon¬ 
don  staff  of  Colodense,  Ltd.,  and 
Bonded  Fibre  Fabric,  Ltd.,  associate 
companies,  will  also  move  to  this 
address. 

I'he  new  offices  will  .allow  the  com- 
p:iny  to  extend  and  improve  their 
s«*rvices.  A  dem»)nstration  room  will  be 
set  up  at  Henrietta  House.  Here, 
visitors  will  be  able  to  see  how  to  m.ake 
the  best  use  of  Cellophane  cellulose 


film,  BCL  polythene  film.  Polycell 
polyth«*ne-coated  cellulose  film  and 
other  flexible  transparent  materials. 
They  will  be  .able  to  study  examples  of 
the  succe.-isful  application  of  films  in 
pack.aging  and  other  fields,  attend  de¬ 
monstrations  of  techniques  in  h.andling 
th<*se  materials  and  obtain  expert  ad¬ 
vice  on  all  aspects  of  their  use. 


New  premises 

Padley  and  Venables,  Ltd.,  of  Birming¬ 
ham,  .are  removing  to  new  and  larger 
premises  at  Middlemore  Lane  West, 
Aldridge,  Nr.  Walsall.  This  branch  of 
the  company  speciali.ses  in  the  pro¬ 
cessing  of  stainless  steel. 


In  the  town  of  Aylesbury,  Buckinghamshire,  is  a  newly  opened  self-service  store 
which,  although  small  perhaps  in  comparison  with  some  of  the  larger  multiple 
super-markets,  has  a  charm  and  efficiency  of  its  own,  and  is  as  up-to-date  as  any  * 
in  England. 

The  main  object  of  this  store,  which  is  called  "  Farmfare  ”  and  actually  owned 
by  a  farmer,  is  to  provide  customers  with  mainly  locally-bred  meat  which  is  pre¬ 
packed  on  the  premises.  Down  one  side  of  the  store  are  two  refrigerated  self- 
service  cases  which  are  devoted  to  meat  cuts  of  every  sort,  each  clearly  marked 
with  the  weight,  price  and  a  description  of  the  meat.  Above  the  cabinets  are 
colourful  cutouts  showing  the  various  joints  and  how  to  recognise  them. 

Other  foodstuffs  are  not  forgotten:  there  is  a  delicatessen  counter  in  which  is 
incorporated  a  3  ft.  refrigerated  case,  at  the  far  end  of  the  store,  whilst  opposite 
the  meat  cases  is  a  frozen  food  case  and  a  pre-packed  food  case  which  offers  a  very 
varied  selection.  Tinned,  bottled  and  other  non-perishable  goods  are  displayed 
all  round  the  store,  ready  for  the  customer  to  select.  The  refrigerated  cases  are 
operated  by  Prestcold  equipment  incorporating  Super  Presmetic  units. 

The  accent  is  on  hygiene  in  the  cutting  and  packaging  room  situated  below  the 
store,  where  two  butchers  and  two  girls  are  employed.  The  meat  is  stored  in  a 
Prestcold  S30  cu.  ft.  coldroom,  the  equiptnent  for  which  includes  the  Prestcold 
"  Defrostermatic,"  which,  installed  outside  the  coldroom,  eliminates  all  the 
labour  which  is  required  with  manual  defrosting.  As  with  the  other  equipment 
in  the  store,  defrosting  takes  place  automatically,  at  regular  intervals,  without 
any  attention  from  the  staff. 

The  design  and  construction  of  the  store  were  carried  out  by  the  Bedford 
Refrigeration  Co.,  Ltd.,  distributors  of  Prestcold  equipment. 


.\  Farmer  and  his  Shop 


ERECTIONS  AND  EXTENSIONS 

E.  M.  Robinson.  Ltd.,  are  having 
a  tripe  preparing  factory  built  at 
Pottery  Lane,  Newcastle-on-Tyne. 


The  Nestle  (]o..  Ltd.,  are  having 
a  warehouse  built  at  Trinity 
Wharf.  London,  S.E.16,  at  a  cost 
of  £18,000. 

* 

J.  and  H.  B.  Ibbotson  are  plan¬ 
ning  to  build  a  cooked  meats  fac¬ 
tory  on  a  site  at  Nile  Street,  Sun¬ 
derland,  Co.  Durham. 

* 

H.  Cohen  and  Co..  Ltd.,  flour 

factors,  are  planning  to  build 

a  warehouse  and  office  premises  at 
Greatorex  Street,  London,  E.i. 

* 

H.  P.  Bulmer  and  Co..  Ltd.. 

have  plans  in  hand  to  erect  exten¬ 
sions  to  their  cider  factory  at  King’s 
Acre  Road,  Hereford. 

• 

H.  J.  Heinz  and  Co..  Ltd.,  are 

having  a  food  distribution  depot 
built  on  the  Bridlington  Estate, 
Bristol,  at  an  expenditure  of 
;{50,000. 

J.  Wilson  Brothers.  Ltd.,  pro¬ 

duce  merchants,  are  having  an  ex¬ 
tension  erected  to  their  warehouse 
at  Brinkbum  Street,  Newcastle- 
on-Tyne. 

W.  and  R.  Jacob  (IJverpool). 
Ltd.,  are  having  a  biscuit  ware¬ 
house  and  distribution  depot  built 
at  Southwell  Road  West,  Mans¬ 
field,  Notts. 

Thomas  and  Evans.  Ltd.,  are 
planning  to  extend  their  mineral 
water  factory  at  Duntshill  Road, 
London,  S.W.  18,  at  an  estimated 
cost  of  ;^40,ooo. 

« 

Cornwall  Co-operative  Bakery 
(Western).  Ltd.,  are  having  a 
bakery  constructed  at  North  Rosk- 
ear,  Camborne,  Cornwall.  It  is 
expected  that  production  will  begin 
in  September. 

« 

L.  Morris  (Boxes).  Ltd.,  card¬ 
board  box  manufacturers,  14, 
Regents  Row,  London,  E.8,  are 
planning  to  build  a  factory  on  a 
site  at  Cheap  Lane.  E.8. 


Keens  (Watford).  Ltd.,  manu¬ 
facturing  provisioners,  are  plan¬ 
ning  t«)  reorganise  and  extend  their 
production  and  storage  units  at 
Marlborough  Road,  Watford, 
Herts. 
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Food  News  Overseas 


Danish  milk  plant 

Anhydro  A/S,  of  Copenhagen,  have 
delivered  a  spray  drying  plant,  de¬ 
signed  for  the  production  of  milk 
powder,  to  United  Dairies,  Ltd.  Ac¬ 
cording  to  Anhydro’s  own  estimate,  the 
plant  is  the  biggest  in  Europe  and 
probably  in  the  world.  It  has  a  capa¬ 
city  of  approx.  4,000  lb.  milk  powder 
per  hr.,  and  has  cost  about  ;^40,o(K). 

Anhydro  A/S,  who  have  now  been 
in  operation  for  10  yrs.,  have  in  that 
time  sold  equipment  throughout  the 
world.  In  addition  to  their  main  fac¬ 
tories,  they  maintain  research  labora¬ 
tories  near  Copenhagen,  where  several 
interesting  new  powder  products,  in¬ 
cluding  a  seaweed  flour  fodder,  are  said 
to  have  been  developed. 


Australian  wine 

Five  wine  companies  each  have 
plans  for  major  new  wine-grape  grow¬ 
ing  developments  between  Waikerie 
and  Cadell,  on  the  River  Murray  in 
South  Australia.  Three,  and  possibly 
four,  new  wineries  are  likely  to  be  es¬ 
tablished  in  that  area. 

A  sixth  company  will  continue  the 
expansion  made  in  recent  years  at  its 
existing,  winery  and  distillery  at  Cyril- 
ton,  clo^  to  Waikerie. 

The  companies,  whose  holdings 
range  from  2,000  to  100  acres,  plan 
their  own  independent  pumping  sys¬ 
tems  to  irrigate  their  land. 

Grape  varieties  include  the  Standard 
varieties  for  the  Murray  Valley,  as  well 
as  varieties  for  brandy  and  Palamino 
grapes  for  dry  sherry. 


Polish  game  exports 

Among  Polish  food  products  ex¬ 
hibited  at  this  year’s  Poznan  Fair  by 
the  agency  which  handles  export  and 
import  of  foodstuffs  was  a  range  of 
game  products.  This  was  the  first  oc¬ 
casion  on  which  these  were  shown,  and 
the  marketing  agency,  Animex,  hopes 
for  considerable  export  orders.  D^r, 
wild  boar,  and  hare  are  widely  hunted 
in  Poland,  and  specialities  now  offered 
for  export  include  hare  pie,  brawn 
goulash,  venison  fillets,  and  game  saus¬ 
ages,  as  well  as  live  snails. 

The  trading  turnover  of  the  Animex 
agency  (including  non-consumable  ani¬ 
mal  products  as  well  as  foodstuffs)  in 
1957  was  1 14  million  dollars:  887  m. 
dollars  export,  and  21-3  m.  import. 
Great  Britain  is  one  of  the  main  cus¬ 
tomers  for  food  exports,  taking  as  she 
does  35%  of  Animex  exports,  in  the 
form  of  bacon,  ham  and  meat  and  fish 
conserves. 


Turkish  sugar  factory 

The  foundation  stone  of  a  factory  de¬ 
signed  to  produce  20,000  tons  of  re¬ 
fined  beet  sugar  a  year  was  laid  recently 
at  Ankara.  There  will  be  a  large  farm 
attached  to  the  factory,  and  the  Cen- 
,  tral  Sugar  Institute  for  Turkey  will 
>  also  be  located  there. 


Uganda’s  first  African-owned 
coffee  factory 

Uganda’s  first  coffee  factory  to  be 
owned  by  a  group  of  African  growers 
all  farming  and  owning  separate  sham- 
bas  has  been  opened  at  Masaka,  reports 
Barclays  Bank  D.C.O. 

The  factory  has  an  output  of  six 
tons  of  clean  coffee  per  day  and  the 
first  consignment  fetched  the  high  price 
of  ;^29i  los.  per  ton.  Under  a  recently 
amended  ordinance  permitting  groups 
of  farmers  to  combine  in  processing  and 
exporting  coffee  under  their  own  trade 
mark,  42  applications  to  build  estate 
coffee  factories  hav’e  been  received. 


Symposium  on  cottonseed 

A  symposium  on  "  Cottonseed  and 
its  by-products  ”  is  to  be  held  from 
December  5  to  7,  1958,  at  the  Regional 
Research  Lalx>ratory,  Hyderabad, 
India.  Subjects  will  include  agricul¬ 
tural  aspects;  the  processing  and  stor¬ 
ing  of  seed  and  oil;  refining,  hydro¬ 
genation,  and  solvent  extraction  of  the 
oil,  and  by-products.  Papers  will  also 
be  read  on  fundamental  studies  and 
statistics.  Industrialists,  scientists  and 
government  officials  from  a  number  of 
countries  in  Europe,  Asia,  and  America 
have  been  invited. 


More  meat  in  U^. 

More  meat  for  the  table  is  in  pros¬ 
pect  for  U.S.  housewives,  according  to 
the  latest  Government  figures.  These 
indicate  that  meat  supplies,  especially 
pork,  should  increase  this  autumn  and 
continue  to  rise  in  1959.  This  is  a 
reversal  of  the  downward  trend  that 
began  two  years  ago,  and  continued  to 
a  point  where  meat  supplies  are  now 
ri%  below  those  in  1956. 

Per  capita  consumpton  of  meat  this 
year  will  be  about  15 1  lb.,  whereas  two 
years  ago  it  was  165  lb.  Producers 
and  ranchers  are  said  to  have  reduced 
their  cattle  and  hog  marketing  this 
year  in  order  to  increase  their  breeding 
stocks. 


Teehnical  Press  Review 

September 

Manufacturing  Chemist. — Work 
Study  and  Piping  Design;  Pipe 
Stressing;  Pipe  Layout;  Wetting 
Agents  for  Agricultural  Sprays; 
The  Synthesis  and  Applications  of 
Acyl  Halides;  Progress  Reports: 
Hormones:  Antibiotics:  Perfumery 
and  Essential  Oils;  Disinfectants 
and  Disinfection. 

Dairy  Engineering. — Dairy  W'astes: 
Disposal  by  Balanced  Biochemical 
Bio-Oxidation;  Purity  of  Water  for 
Use  in  Dairies;  The  Measurement 
of  the  Colour  of  Sterilised  Milk;  Re¬ 
pair  and  Renovation  of  Fractional 
Horse  Power  Motors;  Preventing 
Corrosion  in  the  Dairy  Industry. 

World  Crops. — Plant  Nutrients 
and  Stimulants:  A  Complete  Fer¬ 
tiliser;  Fertilising  b'orest  Trees, 
Potash  Manuring:  Organic  Irriga¬ 
tion;  A  Trace  of  Copper. 

Atomics. — Special  Issue  for  the 
Geneva  Conference  of  Peaceful 
Uses  of  Atomic  Energy:  The  Signi¬ 
ficance  of  Geneva:  Nuclear  Energy 
in  the  Services  of  Mankind;  How 
Radiation  Damages  Metals;  Iso¬ 
topes  Measure  Engine  Wear;  The 
Selection  of  Reactor  Coolants;  The 
Commercial  Exhibition  at  Geneva: 
Governments  Show  their  Wares. 

Public  Works  and  Muck  Shifter. 
— The  Construction  of  Water  Re¬ 
servoirs  and  Wells;  Belt  Convey¬ 
ance  of  Spoil. 

Building  .Materials.  —  External 
Facing  Materials  for  Public  and  In¬ 
dustrial  Buildings,  Offices  and 
Flats. 

Paint  Manufacture. — High  Poly¬ 
mer  Conference  Report;  Alumini¬ 
um;  Versatile  Pigment — i;  Fading  of 
Printing  Inks — 2:  Epoxide  Resins. 

Automation  Progress. — Continu¬ 
ous  Heat  Treatment  with  Automa¬ 
tic  Control:  Recognition  of  Char¬ 
acters  Printed  in  Magnetic  Ink: 
Feeding  Data  to  Machines — To 
Read  or  to  Punch?  How  Lloyd’s 
Use  Punched  Card  Machines;  The 
Design  of  Automatic  Machine  Tools 
for  Automatic  Control:  Busines.s 
Efficiency  Exhibition  Preview. 

Chemical  Processing  and  Engin¬ 
eering. — Materials  Handling  in  the 
Chemical  Industry:  Pneumatic 

Handling;  Liquid  Handling;  Con¬ 
veyor  Developments;  Uranium  from 
Lignites. 

Petroleum. —  Belayim  Crude — The 
Advantages  of  Coking  (II);  Applica¬ 
tions  of  the  Unisol  Process  in  Great 
Britain;  Arrangements  of  Compres¬ 
sors  for  Mineral  Oil  Deposits:  Fresh 
Air;  Mud  Pumps. 

Specimen  copies  are  available  by 
writing  to  The  Publishers,  Leonard 
Hill  House,  Eden  Street,  London, 
N.W.i. 
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Packaging 


Protecta  poly* 
thene  •  lined 
satchels  are 
used  for  Stand- 
ard  Brands* 
dessert  powders 


New  biscuit  pack 

A  new  wrapping  for  their  ^  lb. 
packets  of  Marie  biscuits  has  been 
brought  out  by  Scribbans-Kemp  (Bak¬ 
eries),  Ltd.  Of  the  direct-wrap  type, 
it  is  of  clear  blue  vegetable  parchment 
and  bears  a  photogravure  reproduction 
of  the  biscuits. 

It  is  a  4-colour  printed  pack  and 
use  is  made  of  bold  white  printing  for 
the  name  Kemps.  The  packet  has  an 
overwrap  of  MX  XT  Cellophane  which 
prolongs  the  shelf-life  of  the  biscuit. 

The  weight  and  price  remain  the 
same. 


Irradiated  polythene  tapes 

An  agreement  has  been  concluded 
whereby  a  full  range  of  irradiated 
polythene  tapes,  developed  by  the 
Tube  Investments  Research  Labora¬ 
tories,  will  be  made  and  marketed  by 
B.X.  Plastics. 

Special  sizes  and  thicknesses  of 
tapes  will  be  produced.  They  are  to 
be  processed  on  the  high  energy  ac¬ 
celerator  belonging  to  Tube  Invest¬ 
ments.  Research  and  development 
work  on  applications  of  the  tapes  are 
to  continue. 

High  energy  radiation  is  believed  to 
increase  the  resistance  of  polythene  to 
high  temperatures  and  stress  cracking. 


Polythene-lined  satchels 

John  Dickinson  and  Co.,  Ltd.,  have 
introduced  a  gusseted  satchel  evolved 
from  their  Weldex  polythehe-lined 
pockets. 

The  new  satchel  is  stated  to  give 
greater  bulk  capacity  and  is  known  as 
the  Protecta  bag.  It  is  constructed  of 


bleached  kraft  (of  any  standard 
weight)  laminated  to  polythene.  The 
centre  seam  is  welded  polythene  to 
paper  and  the  bottom  is  first  welded 
and  then  turned  up  and  gummed  for 
double  security. 

The  new  flush-top  bag  can  be  manu¬ 
factured  in  any  size  between  certain 
defined  limits.  In  the  smaller  sizes 
the  makers  say  it  is  a  secure,  highly 
moisture-vapourproof,  greaseproof  and 
powder-tight  pack.  At  the  other  end 
of  the  scale,  in  the  large  sizes,  its  pro¬ 
tectiveness  and  strength  commend  it  to 
economy-size  packers. 

Readily  heat-sealed  on  normal  equip¬ 
ment,  the  new  laminated  satchel  has 
a  rigidity  on  the  filling  machine,  given 
to  it  by  the  paper.  Its  kraft  face  can 
be  4-colour  printed  by  the  aniline  pro¬ 
cess  or  in  2  colours  aniline  and  2  photo¬ 
gravure. 


The  Protecta  satchel  is  already  be¬ 
ing  used  by  Standard  Brands,  Ltd.,  for 
packaging  their  strawberry-flavoured 
table  dessert,  a  product  too  hygro¬ 
scopic  to  be  satisfactorily  packed  in 
ordinary  carton  liners. 


Black  pudding  casing 

A  cellulose  casing  for  black  puddings 
known  as  Black  Nojax,  has  been  in¬ 
troduced  by  Viskase,  Ltd. 

It  is  supplied  in  40  ft.  lengths 
shirred  up  to  a  length  of  9  in.  ready 
for  continuous  dry  stuffing  and,  accord¬ 
ing  to  the  makers,  the  casing  is  much 
easier  to  handle  than  either  animal  or 
flat  cellulose  casings. 

Puddings  filled  in  the  casing  are 
uniform  in  diameter  and  are  said  to 
be  completely  clean  to  handle. 


The  new  pack 
for  K  e  m  p’s 
Marie  biscuits 
has  a  blue 
ground  and  is 
over  -  wrapped 
with  moisture- 
proof  Cello- 
phane. 


Exporting  chocolate  couverture 

The  Caxton  Chocolate  Co.,  Ltd., 
have  developed  an  '*  American  Pail  ” 
type  of  steel  drum  for  exporting  ice 
cream  couvertures.  This  was  devel¬ 
oped  in  answer  to  the  problem  en¬ 
countered  with  the  solid  block  export 
pack  which  could  not  reach  tropical 
and  sub-tropical  destinations  without 
melting. 

The  liquid  chocolate  is  poured  into 
a  polythene  bag,  which  is  already  set 
in  the  drum,  and  the  bag  is  bunch 
sealed.  The  lid  is  then  seaJed  with  a 
special  closing  tool,  and  the  drums  are 
then  despatched  to  the  docks  without 
waiting  for  the  chocolate  to  set. 

The  drums  are  fitted  with  a  bucket- 
type  handle.  It  is  claimed  that  they 
are  practically  damage-proof  and  diffi¬ 
cult  to  pilfer. 
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New  ideas  in  point-of-sale  appeal.  The  counter  packs  for  Payne's  Poppets  have 
been  printed  in  different  colours  to  identify  different  flavours  in  the  range.  The 
new  show  card  for  Lovell’s  Milky  Lunch,  is  lithograph  printed  in  5  colours,  blue, 
yellow,  red,  white  and  brown.  The  Batchelor  showcard  features  an  attractive 
grill  served  with  the  company's  peas. 


Upon  arrival  at  their  destination, 
the  drums  are  placed  in  a  warm  room 
overnight,  and  the  chocolate  is  liquid 
enough  in  the  morning  to  be  poured 
into  the  user’s  kettle. 

It  is  pointed  out  that  the  drums  are 
easily  stacked  and  may  be  sold  after 


Paper  laminates 

The  Plastics  Division  of  the  Tele¬ 
graph  Construction  and  Maintenance 
Co.,  Ltd.,  has  developed  a  new  range 
of  laminates  with  possible  applica¬ 
tions  in  food  packaging.  The  lamin¬ 
ates  combine  paper,  polythene  and 
hessian. 

By  extrusion  coating  a  hessian  mesh 
is  firmly  sealed  to  a  layer  of  polythene 
which  completely  covers  the  mesh. 
The  result  is  a  material  which  is  stated 
to  be  strong  mechanically  and  proof 
against  moisture.  It  will  also  stand 
up  to  temperatures  of  up  to  I40°F. 
without  deterioration  and  can  be  sub¬ 
jected  to  temperatures  near  200®F. 
for  short  j)eriods. 

By  varying  the  mesh,  the  type  of 
paper,  and  the  thickness  of  the  poly¬ 
thene  layer,  a  number  of  different 
laminates  of  this  character  can  be 
made  to  suit  individual  requirements. 
A  sandwich  construction  with  paper 
on  both  sides  of  the  hessian  mesh  is 
reported  to  offer  the  greatest  possi¬ 
bilities. 

Three  varieties  are  at  present  being 
offered,  all  in  36  in.  widths. 


which  is  based  on  polyvinylidene 
chloride.  The  coated  side,  which  is 
harmless  to  foodstuffs,  is  normally 
placed  in  contact  with  the  material  be¬ 
ing  wrapped,  leaving  the  other  side  for 
printing  and  decorative  treatment. 
The  makers  say  that  it  is  suitable  for 
use  on  automatic  machinery  and  may 
be  heat-sealed. 


Polythene  bread  wrap 

The  softness  of  polythene  has  long 
made  it  a  desirable  wrapping  material 
for  bread,  but  the  film’s  lack  of 
clarity,  and  certain  heat-sealing  difficul¬ 
ties,  have  until  now  precluded  its  use 
for  this  purp.ose.  However  an  .Ameri¬ 
can  organisation,  the  Western  Waxide 
Division  of  Crown  Zellerbach  Corpora¬ 
tion,  have  now  develop<*d  a  grade  of 
polythene,  Crown-Seal  which  is  said 
to  be  entirely  suitable  for  wrapping 
bread.  The  film  is  described  as  pliant, 
strong,  crystal  clear,  and  extremely 
soft,  and  is  said  to  offer  economies  of 
25  to  35%  compared  with  cellulose 
films.  It  is  said  to  open  and  reclose 
easily,  whilst  being  highly  resistant  to 
tearing,  and  to  prolong  the  shelf-life  of 
the  loaf  from  i  to  2  days. 


An  attachment  for  AMF  wrapping 
machines  has  also  been  developed  to 
handle  the  new  film.  The  film  is  heat- 
sealed,  and  special  end  labels  have  al.so 
been  developed  in  order  to  improve  the 
seal  even  further. 

The  wrap  has  been  extensively 
tested  on  the  products  of  a  large 
bakery  in  California,  and  results  are 
claimed  to  have  shown  a  very  ready 
customer  acceptance  of  the  new 
wrapper. 


Egg-packing  machine 

A  machine  designed  foi  closing 
moulded  pulp  egg  containers  by  sbip- 
ling  has  recently  been  developed  by 
Lawtons  of  Liverpool,  Ltd.  Known 
as  the  Lawco-EgfHik,  it  is  operated  by 
a  treadle,  one  stroke  affixing  3  staples 
at  once  to  secure  an  18-egg  tray, 
whilst  only  one  staple  is  used  when 
fixing  a  6  egg  tray. 

The  front  plate  of  the  machine  is 
designed  to  accept  and  position  each 
tray  for  accurate  and  speedy  fixing. 


Loaves  being  wrapped  in  polythene  in  an 
American  bakery. 


Protective  wrapper 

A  new  coated  paper  or  board  wrap¬ 
ping  has  been  produced  by  George 
Stark  and  Sons,  Ltd.  This  new  ma¬ 
terial  is  believed  to  have  wide  applica¬ 
tions  as  it  is  said  to  offer  great  resist¬ 
ance  to  water,  water  vapour,  gases, 
cxiours,  oils,  fats  and  most  chemicals. 

The  product  is  known  as  Grovepac 
paper  or  Ixiard,  and  is  available  in  a 
wide  range  of  qualities  and  with  vary¬ 
ing  thicknesses  of  the  coating  agent. 
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Trade  Marks 

DAIRYOLEN.— 766,282.  O.ats  included 
in  Class  ,^1;  and  fresh  fruits  and  vege¬ 
tables.  London  Grocers,  Ltd.,  Cress- 
brook  Street,  Waltham  Cross.  Herts. 

JIF. — 755,393.  Non-alcoholic  drinks  and 
preparations  for  making  .same,  all  in¬ 
cluded  in  Class  32;  and  fruit  juices. 
Reckltt  and  Oolman,  Ltd.,  Kingston 
Works,  Dansom  I-ane,  Hull,  Yorks. 
PALEFACE. — 759,0^0.  Non  -  a’.coholic 

drinks  and  preparations  for  making  same, 
all  included  in  Class  32;  and  fruit  juices. 
Ozonic,  Ltd.,  WestwiKul,  Broadstairs, 
Kent. 

SPRINOWATER. — 765.123.  Preserved 
fruits  and  preserved  vegetal)les.  Erlth 
Meat  Products,  Ltd.,  44,  South  Road. 
Erith,  Kent. 

WINNIE  WILTS.— 767,921.  All  g(H)<ls 
included  in  Class  29.  Wilts  United 
Dairies,  Ltd.,  Bythesea  Road.  Trow¬ 
bridge,  Wilts. 

CARRS  SPORTS. — 765.623.  Biscuits 
(other  than  biscuits  for  animals).  Carr 
and  Co.,  Ltd.,  54,  Church  Street,  Car¬ 
lisle. 

CHOCOLATE  SPORTS.— 765.624.  Checo- 
late  biscuits.  Carr  and  Co.,  Ltd.,  54. 
Church  Street,  Carlisle. 

KERB  STOPPERS.— 766.404.  Non- 
medicated  confectionery.  Sweetule  Pro¬ 
ducts,  Ltd.,  Church  Street,  Radcliffe, 
.Manchester. 

WINNIE  WILTS.— 767.922.  Ail  goo.ls 
included  in  Class  30.  Wilts  United 
Dairies,  Ltd.,  Bythesea  Road,  Trow- 
brulge,  Wilts. 

UANDME. — 769.057.  Non  -  medicated 
sugar  confectionery  and  chocolate. 
Robertson  and  Woodcock,  Ltd.,  Trebor 
House,  Woodford  .Avenue,  Ilford.  Essex. 
JAMWICHES. — 769.374.  Biscuits  (other 
than  biscuits  for  animals).  Allred 
Hughes  and  Sons,  Ltd.,  Savoy  Biscuit 
Factory,  Bordesley  (ireen  Road.  Bir¬ 
mingham.  9. 

SPARKIES. — 769,808.  Cereals  and  pre¬ 
parations  made  therefrom,  all  for  fo<Kl  for 
human  consumption.  Quaker  Oats,  Ltd., 
Bridge  Road,  Jwuthall,  Miihllesex. 
MAWM. — 769,834.  Biscuits  (other  than 
biscuits  for  animals).  William  Mac¬ 
Donald  and  Sons  (Biscuits),  Ltd.,  Glen¬ 
garry  Biscuit  Bakery,  F3arl  Haig  Road, 
Hillington,  Glasgow,  S.W.2. 

WINCO. — 7<>7,436.  Fee<ling  stuffs  for 

animals.  Winchcombe  Flour  Mills,  Ltd., 
Town  I'lour  Mills,  Winchcoml)e,  Gloucs. 
WEANALAO. — 767,574.  Animal  feeding 
stuffs  containing  milk.  Brooks  (Mistley), 
Ltd.,  The  Makings,  Mistley,  Manning- 
tree.  Essex. 

SUN  -  LEM. — 768,316.  Non  -  alcoholic 

drinks  and  preparations  for  making  same, 
all  included  in  Class  32:  and  fruit  juices. 
Optrex,  Ltd.,  17,  Wadsworth  Road,  Peri- 
vale,  (in*enford,  Mi(hlles«*x. 
WATERFALL. — 762,756.  Dried,  pre¬ 
served  and  canned  fruits  and  vegetables: 
lentils  included  in  Class  29  and  desiccated 
cr)conut.  Williams  Bros.'  Direct  Supply 
Stores,  Ltd.,  146.  Holloway  Road,  Lon¬ 
don,  N.7. 

GALLEON  PRIDE.— 76().  743.  Butter. 
The  Modern  Butter  Packers,  Ltd.,  Little- 
port  Street,  King’s  Lynn,  Norfolk. 
SPORTS. — 765.625.  Biscuits  (other  than 
biscuits  for  animals).  Carr  and  Co., 
Ltd.,  54,  Church  Street,  Carli-le,  Cumber¬ 
land. 

LIMELIGHT. — 767.306.  All  goods  in 
Class  30.  Glacier  Foods,  Ltd.,  Industrial 
Estate,  Maidenhead,  Berks. 


PRINCESS. — 761,098.  Mint  -  flavoured 
sugar  confectionery  (not  medicated)  and 
chocolate-coated  toffees,  but  not  includ¬ 
ing  marshmallows.  Waller  and  Hartley, 
Ltd.,  34.  Birley  Street,  Blackpool,  Lancs. 
FONDOVA. — 763,950.  Sugar;  flour,  pre¬ 
parations  made  from  cereals  for  human 
consumption;  bread,  biscuits  (other  than 
biscuits  for  animals),  cakes,  pastry;  an<l 
non-medicated  confectionery.  Fondova, 
Ltd.,  trading  also  as  Fondova,  35,  Clay- 
brf)ok  Road,  Hammersmith,  London, 
W.6. 

AMTLEXA. — 765,917.  Enzymic  ma't 
prorlucts  containing  alpha  amylase  for 
use  in  the  baking  and  confectionery 
trades.  The  British  Malt  Products  Co., 
Ltd.,  I.2)thian  House,  i.  Leather  Market 
Street,  London,  S.E.i. 

“  SONNETS.” — 768,429.  Non-medicated 
sugar  confectionery  and  chrxylates. 
Robertson  and  Woodcock,  Ltd.,  Trefior 
House,  Woodford  Avenue,  Ilford,  Essex. 
MAXADE. — 769,373.  Non  -  alcoholic 

drinks  and  preparations  in  the  form  of 
crystals  for  making  such  drinks,  all  in¬ 
cluded  in  Class  32.  The  Mazilin  Market¬ 
ing  Co.,  Ltd.,  Maxilin  House.  Sharpies 
V'ale,  Astlev  Bridge.  Bolton,  francs. 
CORONA  LIMORONA.— 757,459.  Non¬ 
alcoholic  drinks  and  preparations  for 
making  same,  all  containing  lime  juice 
or  lime  essence  and  included  in  Class  32. 
Thomas  and  Evans,  Ltd.,  24,  Hannah 
Street,  Porth,  Glams. 

SUNCROWN. — 767,551.  All  goods  in 
Class  32.  Thomas  and  Evans,  Ltd.,  24. 
Hannah  Street,  Porth,  Glams. 
DAB-O-LICS. — 768,034.  Non-medicated 
sugar  confectionery.  Dunhills  (Ponte¬ 
fract),  Ltd.,  Hardwick  View,  Tanshelf, 
Pontefract,  Yorks. 

MARZONIA. — 768.322.  Marzipan.  Gor¬ 
don  Walker  and  Co.,  Ltd.,  Basingstoke 
Road,  Reading.  Berks. 

GOLDEN  LEA. — 766,982.  Tomato  juices, 
fruit  juices  and  fruit  cordials  (non-alco¬ 
holic).  Tim  Piper,  Ltd.,  192.  Nepean 
Highway,  Gardenvale,  State  of  V’ictoria, 
.Australia. 

CIRIO  BRAND  TOMATO  JUICE. 

757,201.  Tomato  juice.  Societa  Generate 
belle  Conserve  Alimentari  Ciiio  Gia  P.C. 
Cirio  -  Bandini  -  Narizzana  and  Signorini, 

V’ia  Signorini  San  Ciiovanni  a  Teduccio, 
Naples,  Italy. 

KUS. — 771.623.  Preserved,  canned  and 
dried  fruits;  and  canneil  vegetables, 
canned  fish  and  canned  meat.  Kniveton, 
Uren  and  Sons,  Ltd.,  37.  V’ictoria  Street. 
Liverpool,  i. 

CARMEL  PRIDE. — 772.617.  Fruits  and 
vegetables,  all  In-ing  cooked,  canned  or 
preserved.  Canners  Agencies,  Ltd.,  Plan¬ 
tation  Hous«‘,  F'enchurch  Street,  London, 
E.C.3. 

BUTTA  -  CREST,— B775, 746.  Cheeses. 
John  Arthur  Barnsdall,  trading  as  The 
Richmond  Dair\',  32,  Ransom  Road. 
Nottingham. 

BLUE  DANUBE. — 770,768.  All  goods 
included  in  Class  30,  but  not  including 
chocolates  or  any  gixxls  of  the  same  de- 
.scription  as  chocolates.  Gloria  Products, 
Ltd.,  125,  Parkway,  Regent's  Park,  Lon¬ 
don,  N.W.i. 

TUNNOCK’S  JOCKLET.  —  11774,294. 
ChiKoIate  biscuits.  Thomas  Tunnock, 
Ltd.,  43,  Main  Street.  I’ddingston,  nr. 
Glasgow. 

MAGIC  MOMENTS.— 775,884.  Choco¬ 
lates.  chocolate  and  non-medicated  con¬ 
fectionery.  A.  S.  Wilkinson,  Ltd.,  Cre¬ 
mona  Park,  Benton  Road,  Newcastle-on- 
Tvne. 


\ew  Companies 

Alexander  and  Wood  (Frozen  Foods), 
Ltd.  {fx>35i3.)  50.  Close,  Newcast!e-on- 
Tyne.  {lo.cxx).  Dirs. :  Christopher  R. 
and  Win.  G.  Wixxl,  and  Harrv  E.  Scorer. 

Bakery  Export  Supplies,  Ltd.  (602275.) 
41-2.  King  William  Street,  London, 
E.C.4.  Uirs. ;  G.  E.  Drury, 

L.  S.  Pool,  F.  A.  and  G.  F.  Thienel. 

Best’s  Sausages  (Orpington),  Ltd. 
(603690.)  89,  High  Street,  Orpington. 
;{ioo.  Permt.  dirs.:  F.  S.  Burton  and 
S.  B.  Best. 

Canned  Foods,  Ltd.  (603438.)  £2,ocx>. 
Subs.:  (iuy  W.  Beck,  21,  Lime  Street, 
London.  E.C.3,  and  Donald  H.  (ioddard. 

Clovers,  Ltd.  (602929.)  Millers  and 
flour,  bran,  breadstuff,  meal,  oilcake  and 
other  food.stuff  mnfrs.  and  mchts.,  etc. 
^100.  Subs. :  Elizalieth  Tuck  and  Marion 
Long,  59-67,  Gresham  Street,  London. 
E.C.2. 

A.  Davis  (Bridgend),  Ltd.  (602559.) 

”  Westgate,”  (3gmore-by-Sea,  Glam. 
Bakers  and  confectioners.  ;^i,ooo.  Dirs.: 
.Arthur  H.  N.  and  Mrs.  Dorothy  S.  Davis, 
and  S.  T.  John. 

Farmer’s  (Isle  of  Wight),  Ltd.  (603003.) 
98,  Sandown  Road,  I^ke,  Sandown,  I.W. 
Bakers,  pastrycixiks,  confectioners,  etc. 
>(2,000.  Dirs. :  Edward  W.  and  Eilward 
H.  .Austin. 

F.  A.  Halliwell  and  Son,  Ltd.  (602572.) 
31,  Lloyd  Street,  Alliert  Square,  Man¬ 
chester,  2.  Bakers,  pastrycooks,  etc. 
,(,T.o<x).  Dirs.:  F.  A.,  Mrs.  Audrey,  and 
Keith  Halliwell. 

High  Melton  Produce  Co.,  Ltd. 
(602577.)  College  Hill  Chamliers,  Lon¬ 
don,  E.C.4.  Pea-vining  contractors  and 
pre-j)ackers,  etc.  ^i,o<x).  Dirs.:  Wil- 
fretl  and  John  W.  Blundell. 

Hopper’s  Bakeries,  Ltd.  (600280.) 
80,  Wincheap  Street,  Canterbury',  Kent. 
;^io,<xx>.  Dirs.:  Horace  Hopper  and 
Peter  E.  Homier. 

HuSkins,  litd.  (599951.)  Bay  Tree 
Hotel,  Burford,  Oxon.  Mnfrs  of  and 
dealers  in  sweetmeats,  etc.  ;^2,ooo. 
Dirs.:  Sylvia  M.  Gray  and  Ruth  L. 
lohnstone. 

Jaspar  Confectionery,  Ltd.  (602890.) 
To  carry  on  the  business  of  mnfrs.  and 
dealers  in  chocolates,  sweets,  confec¬ 
tioneries,  etc.  Subs.:  Linde 

Lee.  73.  Longridge  Road.  London,  S.W.5. 
and  J.  F.  Lintott. 

Fred  Jones  (Bakers),  Ltd.  (602397.) 
.|9,  Paddock  I.ane,  Walsall.  £5.o<xj. 
l)irs. :  Fred  )ones,  Sr.,  Fred  Jones,  Jr., 
and  G.  S.  Jones. 

Lewis  Bros.,  Ltd.  (603664.)  8,  Lark- 
hill  Street,  Blackpool.  Butchers’  sun- 
driesmen,  sausage  casing  mnfrs.,  etc. 
^T.ixx).  Permt.  dirs.:  Edward  J.  and 
B«‘rnard  .A.  I.ewis. 

0.  G.  Morgan  and  Son,  Ltd.  (603132.) 
Maesgwyn,  Bryncethin,  nr.  Bridgend, 
(tlam.  Mnfrs.  ami  dealers  in  butter, 
margarine,  lard,  etc.  £2.000.  Dirs. : 
Owen  G.  Olwen  and  Alan  Morgan. 

Herbert  Nicholson,  Ltd.  (602173.) 
I-ake  Road,  Wintlermere.  To  take  over 
the  business  of  bakers  and  confectioners 
carried  on  as  "  T.  H.  Nicholson.”  at 
Wiiulermere,  etc.  £4.cxx).  Permt.  dirs. : 
T.  H.  Nicholson.  K.  R.  Gorton,  Ethel 
Nicholson  ami  Ethel  Gorton. 

T/tesf  particulars  of  new  companies 
recently  registered  have  been  extracted 
from  the  daily  register  of  Jordan  and 
Sons.  Ltd.,  Company  Registration  Agents. 
1 16,  Chancery  Lane,  London,  W.C.2. 
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Recent  Patents 


COMPLETE  SPEanCATIONS  ACCEPTED 

799,258.  Northern  Dairy  Engineers, 
Ltd.,  and  J.  W.  Shearman:  Metho<l 
and  apparatus  for  prt*i»aring  citrus  fruit 
lieveragfs  and  concentrates. 

799,347.  T.  Hedi.ey  and  Co.,  Ltd.: 
Lard  shortening. 

799,478.  Goodyear  Tyre  and  Rubber 
Co. :  Packaging  of  freshly  cut  red  meats. 
800.105.  O.  G.  Hoyer:  Filling  machine 
for  ice  cream  freezing. 

800,422.  Baker  Perkins,  Ltd.:  Panning 
of  dough  piejes. 

800,523.  B.  C.  Hanson:  Food  mixing 
machines. 

ABSTRACTS  OF  BRITISH  PATENTS 
Bread  handling  apparatus 

This  invention  relates  to  the  simulta¬ 
neous  loading  of  tins  on  to  and  from  the 
trays  of  bakery  ovens  of  the  type  which 
have  a  means  for  keeping  the  trays  level 
throughout  the  length  of  the  conveyor 
path. 

The  apparatus  has  spaced  loading  and 
unloading  surfaces,  in  horizontal  align¬ 
ment,  disposed  so  that  the  conveyor 
trays  may  pass  between  them.  A  hori¬ 
zontally  movable  transfer  means  which 
travels  in  a  path  aliove  the  surfaces  en¬ 
gages,  during  its  journey  from  a  re¬ 
tracted  position,  an  article  on  a  conveyor 
tray  and  an  article  on  the  loading  surface 
and  moves  them  resjjectively  from  the 
tray  on  to  the  unloading  surface  means 
and  from  the  loading  surface  means  on 
to  the  loaded  tray. — 796,025.  Baker 
Perkins,  Ltd. 

Prepared  infants'  milk 

The  principal  object  of  the  present  in¬ 
vention  is  to  provide  a  proteinacious  pro¬ 
duct  which  will  improve  the  growth  and 
nutritional  state  of  infants  who  suffer 
from  poor  appetite,  sub-optimal  growth 
and  impaired  nutrition,  and  who  are  in 
periods  of  active  protein  analxilism. 
Another  object  is  to  provide  a  milk  addi¬ 
tive  which,  when  added  to  milk  or  the 
protein  materials  derived  from  milk,  pro¬ 
vides  these  advantages. 

A  prepared  milk  conforming  to  the 
foregoing  may  lie  made  by  adding  the 
essential  amino  acid  L-lysine  to  whole 
milk  or  the  protein  material  of  the  milk. 
The  amount  of  free  L-lysine  to  be  added 
to  the  whole  milk  is  equivalent  to  0-02  to 
0-13%  by  weight,  the  preferred  amount 
lying  in  the  range  0-05  to  o-io%.  The 
amino  acid  may  lie  added  to  skimmed 
liquid  milk  or  milk  powder,  evaporateil 
milk,  condensed  milk  or  other  commercial 
milk  product  in  an  amount  equivalent  to 
0-59  to  3'8%  by  weight  of  the  protein 
lieing  enriched,  the  preferred  range  being 
1-5  to  3%. 

Various  essential  vitamins  and  minerals 
such  as  calcium  and  iron  salts  may  be 
incorporated  along  with  the  lysine.  The 
combined  mixture,  it  is  said,  will  give  the 
patient  the  nutrient  factors  freijuently  re¬ 
quired  in  supplementary  quantities  all  in 
one  source. — 797,298.  White  Labora¬ 
tories.  Inc. 


Ice  cream 

This  invention  concerns  a  process  for 
the  manufacture  of  ice  cream  in  which  a 
small  quantity  of  water-soluble  alginic 
acid  amide  is  incorporated  into  the  ice 
cream  composition. 

It  is  stated  that  at  least  40%,  and  pre¬ 
ferably  6o”o  to  HK)%  of  the  carlKixyl 
groups  present  in  the  molecule  of  the 
water-soluble  amides  of  alginic  acid 
should  lie  present  in  the  form  of  carolKin- 
amiue  grou^is. 

The  concentration  used  may  vary  from 
at  least  o-i",,,  and  preferably  o-2-i%  by 
weight  of  alginic  acid  amide,  referred  to 
the  water  present  in  the  preparation. 

The  addition  of  the  alginic  acid  amides 
may  take  place  at  any  time  in  the  manu¬ 
facture  of  the  actual  ice  cream  after  the 
alginic  acid  amide  has  lieen  dissolved  at 
a  recommended  temperature  in  the  region 
of  50-icx>®C. 

Using  this  method  it  is  no  longer  neces¬ 
sary  tor  phc’sphates  to  be  added  to  the 
mix. — 797,147.  Henkel  and  Cie,  G.m.h.H. 

Biscuit  stacking  apparatus 

This  invention  relates  to  an  apparatus 
for  stacking  biscuits  supplied  at  a  high 
speed  in  which  the  biscuits  are  lying  Hat 
in  one  or  more  rows  on  a  feed  conveyor. 
A  chute  leads  down  from  the  end  of  the 
conveyor  to  a  dead  plate  which  supports 
the  biscuits  on  edge  in  stacks,  one  for 
each  row.  There  is  a  device  provided 
for  each  stack  of  biscuits  which  dis¬ 
charges  air  in  a  continuous  blast  press¬ 
ing  the  biscuits  against  the  tail  end 
of  the  stack.  A  pusher  mechanism  oper¬ 
ates  between  the  tail  end  of  each  stack 
and  the  lower  end  of  the  chute  to  push 
the  stack  or  stacks  along  the  dead  plate 
and  on  to  a  delivery  conveyor. 

It  is  stated  that  the  pusher  mechanism 
may  either  consist  of  a  single  pusher  hav¬ 
ing  a  reciprocating  movement  with  prongs 
for  engaging  a  number  of  stacks  or  a 
series  of  such  pushers  carried  on  a  chain 
or  chains,  the  prongs  projecting  aliove  the 
dead  plate  as  they  move  across  the  clear¬ 
ance  space,  a  fixed  cam  causing  them  to 
retract  lielow  the  dead  plate  at  the  com¬ 
pletion  of  the  stroke. — 796,969.  Baker 
Perkins,  Ltd. 

Making  sausages 

Claimed  in  this  patent  is  a  method  of 
making  sausages  with  thin,  natural  in¬ 
testine  in  which  there  is  added  to  the 
meat  a  mixture  of  20-30%  of  Kurrol's 
salt  and  80-70%  of  sodium  and/or  am¬ 
monium  nitrate. 

It  is  stated  that  the  former  mentioned 
product,  known  as  a  highly  viscous 
potassium  phosphate,  has  the  quality  of 
being  only  slightly  soluble  in  water,  al¬ 
though  the  salt  can  lie  rendered  soluble 
by  the  presence  of  other  salts  containing 
a  cation  other  than  potassium. 

It  is  stated  that  if  a  mixture  within  the 
range  indicated  is  added  to  the  sausage 
meat,  the  sausage  meat  does  not  shrink 
and  does  not  run  out  of  the  tied  gut.  If 
the  sausage  meat  already  contains  cook¬ 
ing  salt  or  another  salt  with  a  cation 


other  than  potassium,  the  citrate  can  also 
lie  the  potassium  salt,  sodium  citrate  be¬ 
ing  formed  in  situ. 

In  an  example  given  of  this  process  a 
5  g.  mixture  as  outlined  liefore  is  added 
to  i  kg.  of  sausage  meat  after  a  suitable 
amount  of  water  or  ice  has  lieen  added. 
The  mixture  is  then  minced  in  the  usual 
manner. 

The  finished  sausages  are  stated  to 
exhibit  all  the  essential  features  of 
sausages  prcnluced  with  polymer  phos¬ 
phates  particularly  as  far  as  homogeneity 
ami  a  smooth  cut  are  concerned. — 
796,348.  Joh.  .4.  Benckiser  (i.m.b.H. 
Chetnische  Fabrik. 

Shelling  hard-kernelled  grains 

A  machine  for  shelling  rice  and  other 
hard-kernelled  grains,  as  well  as  peas, 
nuts,  lieans,  etc.,  has,  according  to  the 
present  invention,  at  least  one  pair  of 
cylinders  which  are  rotatable  about  hori¬ 
zontal  axes  in  different  directions  and  at 
different  speeds.  Soft  and  resilient  sur¬ 
faces  are  thereby  presented  lietween  each 
of  which  there  is  a  nip  for  the  passage  of 
the  material  to  lie  shelled.  The  axes  of 
the  cylinders  are  located  at  an  angle  of 
45“  to  the  horizontal.  A  swing  link  carry¬ 
ing  the  lower  cylinder  is  pivoted  to  the 
machine  frame  to  give  a  rrx:king  move¬ 
ment  about  an  axis  parallel  to  that  of  the 
lower  cylinder. — 797,392.  Lewis  C.  Grant. 
Ltd. 

Mechanised  cheddaring  process 

The  invention  relates  to  the  manufac¬ 
ture  of  various  varieties  of  cheese,  ami 
particularly  to  that  step  in  the  manufac¬ 
ture  known  as  ”  cheddaring.”  It  aims 
to  provide  a  comparatively  simple  ap¬ 
paratus  which  reproduces  mechanically 
and  in  a  continuous  process  the  cheddar¬ 
ing  operation. 

The  milk  from  which  the  cheese  is  to  be 
made  is  introduced  into  vats,  ripened 
and  curdled  with  rennet  in  the  usual 
way.  The  sieved  curd  is  then  fed  on  to 
one  end  of  a  conveyor  or  succession  of 
conveyors.  A  cutter  is  so  arranged  that 
it  will  cut  the  formed  layer  of  curd  along 
its  width,  with  or  without  cutting  it  also 
in  the  direction  of  travel,  an<l  means  are 
provided  for  turning  the  cut  slabs  so  that 
they  proceed  along  the  conveyor.  Means 
may  also  be  provideil  for  piling  the  slabs 
one  on  top  of  another.  A  second  cutter 
is  provided,  with  means  for  again  turn¬ 
ing  the  cut  slabs  and  for  piling  them  one 
on  another  where  this  is  deemed  neces¬ 
sary.  This  operation  may  lie  repeated  as 
often  as  required,  before  the  slabs  pass 
finally  into  a  curd  mill. — 797,277.  Inde¬ 
pendent  Dairies,  Ltd. 

New  patents  are  from  the  Journal  of 
Patents  and  new  trade  marks  are  from 
the  Trade  Marks  Journal.  In  each  case 
permission  to  publish  has  been  given  by 
the  Controller  of  Her  Majesty's  Stationery 
Office.  Each  of  the  publications  is  ob¬ 
tainable  from  the  Patents  Office,  25, 
Southampton  Buildings,  London,  W.C.^. 
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FIBERITE’  PACXIEG  CASES 

are  made  only  by 

THAMES  BOARD  MILLS  LTD.,  Purfleet,  Essex  &  Warrington,  Lancs 

The  words  'Fiberite'  «fe  'Thames  Board’  are  registered  trade  marks 
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Snug  in  a  ‘Fiberite’  packing  case,  the  most 
unlikely  load  has  a  way  of  getting  there 
safe  as  houses.  The  penalty  of  virtue  is 
that  the  name  ‘Fiberite’  has  become 
almost  a  generic  term  for  packing  cases. 
But  genuine  ‘Fiberite’  cases  are  made  only 
by  Thames  Board  Mills — some  in  solid 
fibreboard  for  solid  strength,  some  in 
corrugated  fibreboard  for  shock  resis¬ 
tance,  some  in  cunning  blends  of  the 
two.  As  the  country’s  leading  makers 
of  board  and  cases,  we  naturally  feel 
that  we  can  give  you  the  right  container 
for  your  product.  Leave  it  to  us— we’ll 
take  as  much  care  in  the  packaging  for 
your  product  as  you  take  in  making  it. 


rOOOSTUFF  COLOURS 


“aricets. 

You  will  find 

Pi*obl0ins  .  no««  ®  «^llln«  to  V, 

possess  fine  rfh^°  ^®^P  on  all 


Manufacturer*  of  Foodstuff  Colour* 


IHIOUNSLOW 


MlDJOHiESEX 


This  is  the  oniy  book  deaiing  exclusiveiy  and  fuiiy  with  tabie  and  baking  margarines,  cooking  fau.  shortenings, 
and  vanaspati  ghee.  It  traces  their  histories  in  Europe  and  North  America,  and  India;  describes  extraction, 
refining  and  hydrogenation  of  fau  used,  accompanied  by  up  to  date  world  sutistics,  and  deals  in  great  deuil 
with  every  aspect  of  their  prcxluction.  The  critical  appraisal  of  the  modern  machinery  will  be  most  appreciated 
by  those  planning  a  new  factory. 


I  MARGARINE 

»  And  Other  Food  Fats 

M.  K.  Schwitzer,  M.I.Chem.E. 


Price  4b$.  net 
Demy  8vo. 


Illustrated 

Postage  Is.  9d.  Home. 
2s.  9d.  Abroad. 


If  you  have  found  Mr.  Schwitzer's  book  Continuous  Processing  of  Fats  useful,  then  this  book  will  become  your 
indispensable  companion.  There  are  some  1,000  references,  42  illustrations  and  2S  tables. 

Contents:  Food  Fats.  Margarine  and  Cooking  Fats:  Their  History  and  World  Trade.  Fats  used  in 
Margarine  and  Cooking  Fats.  Processing  Fats  for  Margarine  and  Cooking  Fats.  Theoretical 
Aspects.  Margarine  Manufacture.  The  Manufacture  of  Cooking  Fats  and  Related  Products. 
Wrapping,  Packing,  and  Preserving.  Industrial  Uses  of  Margarine  and  Cooking  Fats.  Dietary  and 
Legal  Aspects.  Subject  Index. 

Eden  Street,  London,  N. W.  I  Obtainable  from  your  bookseller. 
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A  comttftny  ftmi  its  Chairman  cetehr€ite  their, 


This  year,  Mr.  J.  Arthur  Reavell,  M.I.Mech.E.,  M.I.Chem.E.,  P  J.P.,  P  J.M., 
celebrates  his  fiftieth  year  as  Chairman  of  the  Company  he  founded  to  take 
over  the  Empire  rights  of  the  patents  of  his  friend  Paul  Kestner,  the  famous 
Prench  physicist.  Today,  Kestner  plant  is  used  in  practically  every  industry; 
particularly  in  the  field  of  corrosion;  and  includes  such  recent  developments 
as  Keebush  acid  and  alkali  resistant  resins:  acid  elevators  and  faxis  for  acid 
gases:  The  new  Keeglas,  an  adaptation  of  resin  impregnated  glass  fibre. 
Indeed,  every  year  sees  an  enlargement  of  the  high  reputation  of  Kestner 
in  chemical  engineering. 


KESTNER  EVAPORATOR  &  ENGINEERING  CO  LTD  5  GROSVENOR  GARDENS  LONDON  SW1 


€NROBEK 

BANDS 


Photograph  by  Courtety  of  Mturt.  Cadbury  Bros.  Led. 


Standard  patterns  from  stock 
British  made  throughout 
Always  run  true 


Enrober  belts  are  made  in  Bright  Patent  or 
Stainless  Steel  Wire  and  are  precision-made 
with  equipment  of  our  own  design  based  on 
nearly  40  years  manufacturing  experience. 
Special  patterns  supplied  for  non-standard 
machines. 


BRITANNIA  WORKS  •  HAYES  •  MIDDLESEX 

HEAD  OFFICE:  BRITANNIA  WORKS  WARRIK 


Phone:  HAYES  3961  Crams:  GREENINGS  HAYES.  MIDDLESEX 
rON  LANCS.  TEL.:  WARRINGTON  32401 

NG.  SO 
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Choose 

the 

best 


.  .  the  modern  system 
with  the 

multiple  advantages 


All  over  the  world  ANHYORO  is  known  for  the  highest  quality  and  the  greatest 
advantages.  And  no  wonder,  for  ANHYDRO  is  far  cheaper  in  operation  and 
maintenance — ogives  the  greatest  reliability — improves  the  quality  of  the  powder — 
and  takes  up  less  space. 


in  use  all  over  the  world, 


ANHYDRO  A/S,  36  N/a^rregade,  Copenhagen  K,  Denmark 
Cable  Address:  Anhydro.  Telephone:  Ml.  4767 


liV  STAiXLESS 
STEEL  OR  COPPER 


WM.  BRIERLEY,  COLLIER  &  HARTLEY,  LTD 

BORO  WORKS,  ROCHDALE  Ttitpinne:  4IBI 

Ltndon  Address:  2  HOOKFIELD,  EPSOM,  SURREY 
Telephone:  Epsom  9652 

EST.  1835 
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Do  YOU  Grade  your  Commodities  at  a  Profit? 

G  U  N  S  O  N^S 
S  O  RT  E  X 


PATENTED  AUTOMATIC  ELECTRONIC  COLOUR  SEPARATOR 

Will  sort  for  you  by  colour  for  approx.  I  /6  per  ton 

#  Sturdy,  self-contained  #  Single  or  Batch  operation 

#  Width  17'  Length  45'  #  Good  spares  service 

#  Height  60'  #  Clean  and  simple  to  use 

Model,  Type  G.2,  which  has  been  tested  under  conditions  of  tropical 
heat  and  humidity  by  the  British  Ministry  of  Supply,  will  sort  to 
any  set  degree  Coffee  and  all  edible  beans,  peas,  maize,  various 
nuts,  I.e.  ground-nuts,  almonds,  etc.  THE  ONLY  EFFICIENT 
ELECTRONIC  COLOUR  SEPARATOR  FOR  RICE.  We 
would  welcome  a  2  lb.  sample  for  sorting  and  invite  you  to  call 
personally  at  our  London  Works  for  a  working  demonstration 


U.K.  Patent  No.  617276  U.S.A.  Patent  No.  2536693  amt  other  World  Patents  T»l:  MINcIng  LotM  1077 


R.  W.  GUNSON  (SEEDS)  LTD. 

(PATENTEES  AND  SOLE  MAKERS) 

20/21  ST.  DUNSTAN’S  HILL  •  LONDON  E.C.3  •  ENGLAND 


"DURATAX”  MIXERS 

provide  the  best  results 

Following  a  well-proved  principle  of  Mixing  and  Beating 
DURATAX  Cake  Mixers  are  unsurpassed  for  reliability. 
Weil  designed  and  of  great  constructional  strength,  each 
machine  is  GUARANTEED  for  THREE  YEARS. against 
faulty  material  and  workmanship. 


10  Quart 
15  Quart 
20  Quart 
30  Quart 
60  Quart 
80  Quart 


.  .  £81 
..  £110 
..  £153 
..  £215 
..  £320 
..  £410 


You  invest  when  you  buy 
DURATAX 


The  DURATAX  complete 
with  Cake  Beater,  Wire 
Whisk  and  Dough  Hook 
cosu  considerabl)r  less  than 
other  makes.  Compare  our 
prices.  Additional  attach¬ 
ments  ma)f  be  operated. 


LEADING  IN 

QUALITY— DURABILITY— SERVICE 

CHEAPEST  TO  PURCHASE 
AND  MAINTAIN 


^  Please  write  for  illustrated  Leaflet 


JOHN  HUNT  (BOLTON)  ITOl 

ALMA  WORKS  •  RASBOTTOM  STREET  •  BOITON  •  ENGLAND 

Telephone:  Bolton  583 1 -2  Telegrams:  Hunt  5831  Bolton 
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Edible  BONE 
phosphate 
for  food 
fortification 


A  Product  of 

CALFOS  LIMITED 

IMPERIAL  HOUSE,  KINGSWAY,  LONDON.  W.C.2 
Telephone:  TEMple  Bar  367^ 


As  a  source  of  readily 
assimilated  calcium  and  phosphorus 
Edible  Bone  Phosphate  merits 
close  consideration  on  the 
grounds  of  economy,  quality 
and  efficiency.  Why  not 
submit  your  problems  in  this 
field  for  our  consideration  ? 


Full  particulars, 
samples  and  prices  on  request. 


•for  ALL 

ENGINEERING  SUPPLIES 


HOP 

8022 

2S  lines 


COCKS,  VALVES,  GAUGES, 
PACKINGS,  JOINTINGS, 
BELTINGS,  VEE-ROPES, 
PUMPS,  HOSES,  UNIONS, 
SOOT  BLOWERS,  etc. 

Write  or  phone— 


W.  H.  WILLCOX  &  CO.  LTD. 

SOUTHWARK  STREET,  LONDON,  S.E.I 

j 
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lACONTAINERS 


original 


revolutionise  food  ha 

see  them  at  the  FOOD  FAIR  stand  37A 


No  wonder  Lacon  light  alloy  food  handling 
containers  have  won,  among  other  awards, 
the  Gold  Medal  for  Hygiene  given  by  the 
European  Institute  of  Hygiene.  They 
are  so  clean  to  handle  and  so  easy  to 
clean  or  sterilise.  No  “  mark-off  ”  like 
ordinary  aluminium  containers,  no  soft 
surface  to  absorb  dirt  or  easily  scratch. 
Made  of  heat  treated  and  tempered 
aluminium  alloy  they  are  light  ^  ' 

in  weight  yet  tough,  infinitely 
durable  and  non-corrodible.  And  L  *^5 
because  they  are  fabricated,  not 
one-piece  units,  they  are  low  in 
cost  and  can  be  economically 
repaired  if  accidently  damaged. 

Send  for  descriptive  data  sheets 
of  the  models  that  interest  you. 


LIGHT  ALLOY  CONSTRUCTION  LTO.,  MOWOEN  HALL,  0ARLIN6T0N,  PHONE:  5226  London  Office:  5a  D^’s  Yard,  S.W.i  Telephone:  Abbey  1365 


the  heart  of  the 


N(M 

MADEUBiB/ 
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i'll 

SD 

1 1 1 1  B 

r  1 1 

7T 

CHOICE  FORMOSAN  PINEAPPLE 

TAl-YU 

104  OZ.  TINS  (and  SOLID  PACK)  in 
9  DIFFERENT  VARIETIES  OF  CUT 


WHOLE  SLICES 
SPIRAL  SLICES 
HALF  SLICES 


QUARTER  SLICES 
TIDBITS  (ith  Slice) 
PIECES  (*th  Slice) 


CUBES  (15  mm.) 

COCKTAIL  CUBES  (10  mm.) 
CRUSHED 


0  Grown  from  Hawaiian  seed  in  modern  hygienic  conditions. 

0  Shipments  to  all  main  United  Kingdom  ports. 

0  For  samples  and  prices  please  write  to  sole  importers. 

S.  DANIELS  &  CO.  LTD 

15  CROSSWALL.  LONDON,  E.C.3 

Teleponei  ROYAL  33U  (S  lines) 


SPECIFY  TWEEDY’S  PRODUCTS  FOR 
ECONOMICAL  PREPARATION  OF  FOOD 

MACHINES  SPECIALLY  CONSTRUCTED  FOR 

POTATO  PEELING  -  POTATO  CHIPPING 

CRISP  CUTTING  -  VEGETABLE  SLICING  AND  MINCING 
CENTRIFUGAL  HYDRO  AND  FAT  EXTRACTORS 
CENTRIFUGAL  EMULSIFIERS 


Write  for  details  of  the  VI — DRUM  (patent  applied  for)  with  the  Unique  "Four  Way"  Aeitating  action. 

A  robust  inexpensive  machine  designed  for  continuous  use.  No  holding  device  necessary — simply  lift 
drum  on  and  off. 

Will  mix  quickly  and  thoroughly  the  contents,  5  or  10  gallons,  in  original  drum. 

Can  also  be  used  for  washing  the  inside  of  drums  and  with  slight  modification  the  outside.  Heating  arrange¬ 
ment  can  be  incorporated  where  desired. 


GEORGE  TWEEDY  &  Co.  Ltd. 

SAUNDERRAKE  WORKS  ■  CHIPPING  ■  Nr.  PRESTON  ■  LANCS. 

Manufacturers  of  Machinery  for  aimost  100  years 


TEL. 

CHIPPING 

258/9 
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AWO 


acumatic 


VACUUM  PACK  SEALING  MACHINE 
CONTINUOUS  AUTOMATIC  MODEL 


the  new 

MONO  KWIKL£€N  pump 


Designed  for 
hygienic  use  and 
easiiy  dismantled 
for  cleaning 


Mono  House,  Sekforde  Street 


THE  FLEXIBOX  CASE  BOOK 


mint 


Asia  House,  Hamburg  II,  Germany 

’.ables:  brucknerwerke 

Telephone:  Hamburg  32  68  71 
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[BRUCkNER-WERkE 


I 


DEHYDRATED  VEGETABLES 
FRUITS  and  HERBS 


Asparagus,  carrots,  cabbage, 
(red,  green,  white,  savoy),  celery, 
french  beans,  green  peas,  horse¬ 
radish,  leeks,  onions,  garlic, 
parsley,  potatoes,  tomatoes, 
turnips,  spinach,  brussels  sprouts, 
beetroots,  scorzoneras. 

Mushrooms,  champignons, 
chanterelles 

Medicinal  herbs,  seasoning  herbs. 


Bilberries,  rose  hips,  rowan  berries, 
apple  rings 

Dehydrated  Meat 

boned  chicken  and  beef 


EVERY 


Qj  Quick  Frozen  Foods  Division 
“  vegetables  and  fruits: 

brussels  sprouts,  spinach,  french 
”  beans,  green  peas,  parsley, 
potatoes,  mushrooms,  bilberries 

u 

< 

IL. 

PLEASE  WRITE  TO  HEAD  OFFICE: 


Proved  leak-free 
pump  glands 

ON  CONDENSED  MILK  SERVICE 


with  ^flexib^ 
mechanical  seals 


One  of  Britain's  most  modern  creameries — Felin  Fach,  oper¬ 
ated  by  the  Milk  Marketing  Board — has  now  standardised  on 
Flexibox  Mechanical  Seals  fitted  to  Howard  ‘M’  type  positive 
rotary  pumps  employed  on  condensed  milk  service. 

The  process  involves  removal  of  45/50'’o  solids  under  a  vacuum 
of  26*/27*.  Serious  frothing  trouble  caused  by  gland  leakage 
was  effectively  overcome  by  fitting  Flexibox  seals.  Leak-free 
operation  now  permits  the  viscous  product  to  be  discharged 
without  variation  in  vacuum. 

Since  fitting  these  unique  seals,  shaft  scoring  has  been  com¬ 
pletely  eliminated.  In  addition  the  whole  system  can  now  be 
vterilised  as  a  matter  of  daily  routine. 

Full  technical  information  from : 

FLEXIBOX  LIMITED 

©A  MEMBER  OF  THE  M.O.R.  GROUP  OF  COMPANIES 
Head  Office  and  Main  Works: 

NASH  ROAD  '  TRAFFORD  PARK  *  MANCHESTER  17 
Telephone:  Trafford  Park  1477  •  Telegrams:  Flexibox  Manchester  Telex 
Branch  Factory: 

BALLYMENA  *  CO  ANTRIM  •  NORTHERN  IRELAND 
Telephone :  Ballymena  6424  •  Telegrams :  Flexibox  Ballymena  Telex 
London  Office : 

17  STRATTON  STREET  •  PICCADILLY  *  LONDON  W1 
Telephone:  Grosvenor  3422 
Telegrams:  Trafordoil  London  Telex  for  Flexibox 

Associated  companies  in  the  U.S.A.,  France  and  Germany 
Patents  granted  or  applied  for  in  all  principal  countries 
Agents  and  representatives  in  all  parts  of  the  world 


Easiclean” 


The  best  pump 
yet  for  all  liquids  from 
milk  to  dough 

This  new  departure  in  food  pumps  is  made  in  stainless 
steel  and  other  special  materials.  It  embodies  the  well- 
tried  "Plenty”  pumping  principle  and  has  no  springs  or 
valves  in  its  construction.  The  "Easiclean"  pump  is 
thoroughly  hygienic,  there  are  no  hidden  pockets  or 


Write  now 
)r 

jllest 

etails. 


crevices.  It  is  so  simple  that  it  can  be  dismantled  for 
cleaning  or  reassembled,  by  unskilled  labour  in  less  than 
a  minute.  This  is  a  pump  you  should  know  more]  about. 
Enquiry  commits  you  to  nothing. 


gLENTy 


Plenty  designs  are  registered  and  protected  by  world-wide  patents. 

PLENTY  &  SON  LTD.  Newbury,  Berks. 

Telephone:  NEWBURY  2363  (4  lines)  Telegrams:  PLENTY.  NEWBURY. 

Also  makers  of  Variable  Positive  Displacement  Pumps 
and  Mixing  Machines  in  all  sizes. 


The  Series  n  Kent  -  Jones  &  Martin 

Colour  Grader 


Univers 

improvements: 

1.  A  new  1 

iptical  systeiT 

1  permits  more  accurate  calibration,  facilitates  lamp 

■ 

replacement  i 

increased  sen: 

lodification  ei 

and  ensures  that  all  instruments  will  give  equivalent 

litivity  provides  greater  accuracy  in  reading, 
tables  the  whitest  flours  to  be  graded. 
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HYDRAULIC 
&  ROTOR  JET 
CLEANERS 


reach  and  clean  where  nothing  else  will . . . 

— ~  The  high  pressure  jet  of  ihe  C.P.-Sellen  Hydraulic  Cleaner 

iMTCBinn  TaMir  n  caumr:  provides  a  scrubbing  action  that  completely  removes  dirt,  grease, 

inicHlUK  iMnK  LLEAisinu  toil,  slime  and  mould  grosvths  that  normal  cleaning  cannot  touch. 

The  C.P-Sellen  Rotor  Jet  (Itfi)  cleans  Jh*"  r^uired  deterg^ts  cm  be  metered  economically, 

the  inside  of  tanks  completely,  safely...  Hundreds  of  th^  units  ate  beinp  operated  overseas  Md  m 

automatically!  It  revolves  in  a  spherical  thwcoMtry  by  satisfied  users,  eflkiently  cleaning  machinen. 

pattem,  dttchargins  high  pmture  hot  lanlu,  bins*  conv^ors,  floors^  etc,  .  .  . 

m  cold  hydraulic  jet  streams  which  Cold  tvater  and  steam  as  low  as  golbs  sq.  m.  is  Uk  only 

scrub  all  inner  surfaces,  svith  or  lequ-rement  for  operation.  Pressure  from  ioo-2solbs/sq.  m. 
srithout  detergents  **  P9<n*  of  impact,  svith  temperatures  up  to  aio°F  can  be 

“  ob*ained. 

_  Get  the  factt  from  C.P  the  leading  British  heavy  duty 

cleaning  equipment  manufacturer. 

C  P  EQUIPMENT  LTD 

MILL  GREEN  ROAD,  MITCHAM  JUNCTION.  SURREY.  ENGLAND 

Teltphent:  MITcham  2981  (4  lintt)  Tflecrams:  'Seepyko'  Mitcham 


Demy  8vo.  I8th  edition.  1,028  pages.  Illustrated.  65s.  net.  Postage  2s.  3d.  Home.  4s.  5d.  Abroad. 


^  Once  again  the  justification  for  a  new 

PP  PP  edition  of  Food  Industries  Manual,  now 

the  recognised  work  of  reference  in  its 
««  ^  ^  ^  held,  is  the  great  advance  in  food 

PP  PP  PP  ®  w  P  P  P^  ®  technology  that  has  taken  place  since  the 

seventeenth  edition  was  published.  To 

Mn  n  1  cover  this  enormous  held  is  too  much 

PP  PP  PP  PP  P  for  any  individual,  however  knowledge¬ 

able.  Therefore,  the  Manual  is  the  work 
of  experts  who  have  brought  to  their 
respective  subjects  an  intimate  know- 
ledge  based  upon  practical  experience. 

A  Technical  and  Commercial 

^  j,  s  mig  Contents  include:  Flour  and  Flour 

Compendium  on  the  JVlanU-  Milling,  Breadmaking  and  Confec- 

fartiirp  Prp<iprvinp  Packing  tionery.  Sugar  Confectionery,  Chocolate, 

laciure,  rreserving,  racking  canning  and  Preserving, 

and  Storage  of  all  Food  Products,  Pickles  and  Sauces,  The 

®  Dairy  Industry,  Food  Dehydration, 

Products.  Edible  Fats  and  Fatty  Foods,  Fruit  Juice 

Products,  Food  Storage  and  Refrigera¬ 
tion,  Packaging,  The  Boiler  House, 
Composition  of  Foods,  Vitamins  in 
Foods. 

Order  through  your  usual  bookseller 

LEONARD  HILL  [BOOKS]  LIMITED,  EDEN  STREET,  LONDON,  N.W.I 


A  Technical  and  Commercial 
Compendium  on  the  Manu¬ 
facture,  Preserving,  Packing 
and  Storage  of  all  Food 
Products. 
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Lower  steam  requirements  are  met  by  the  CLARKSON 
Packaged  Vertical  Boiler  of  Thimble  Tube  Design. 


When  you  decorate,  paint  walls  and  ceilings  with 
Ribble  Steriliser  Paints,  which  destroy  Salmonellae, 
Staphylococci  and  other  bacteria  associated  with 
food  poisoning!  Get  details  now  of  these  wonderful 
(and  decorative)  Steriliser  Paints,  which  are  applied 
in  the  usual  way — by  brush,  roller  or  spray — made 
in  a  variety  of  beautiful  colours. 


The  Steambloc  is  designed  in  a 
range  from  1,500  to  18,000  lb. 
steam  per  hour  (from  and  at 
aia°F).  Its  special  three-pass 
design  enables  very  high  efficien¬ 
cies  to  be  obtained  under  ordin¬ 
ary  commercial  operating 
conditions.  On  many  installations 
it  exceeds  85%. 


e//fr7m^ec/-^s yof^ 

cfeeorah-witti  RIBBU 


Range  250  lb.  up  to  3,000  lb.  steam  per  hour  Max. 


Send  for  Publication  No.  1628/3 — The 


W.P.  120 — Clarkson  Thimble  Tube  Boilers. 


Steambloc  Packaged  Boiler. 


Send  for  Publication  No.  702 


SPENCER-BONECOURT-CLARKSON  LTD. 


28  Easton  Street,  London,  W.C.I. 

Telephone:  Terminus  7466 
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THE  COLUNIO  TUMBLER  MIXER 

PERFECT  MIXING  WITHOUT  CRUSHING 

for  Products  such  as 


Dried  Fruits 
Nuts 

Chopped  Vegetables 
Wrapped  Sweets 
etc.,  etc., 
which  would  be 
damaged  or 
bruised  by  a 
stirring  arm,  the 
COLUNIO  MIXER 
is  ideally  suitable. 


Powders,  Spices,  Granular  products 
are  perfectly  blended  in  this 
TUMBLER  MIXER 


On*  tatisfiad  us*r  op*rat*s  i  of  that*  Mixtrt. 


CALEB 

DUCKWORTH 


CSNNINB  TOWN  OLNSS  WORKS  LTD 

30-34  NEW  BRIDOE  STREET,  LONDON  EC4 


COLNE  LANCASHIRE  ■  Telephone:  Colne  S77 


Phene:  CENTRAL  5342-5  Gromt:  "DRYAD,  LUD,  LONDON" 

facteritt:  CANNING  TOWN.  £16  and  QUEENBOROUGH,  KENT 


CITRIC  ACID 

B.P. 

TARTARIC  ACID 

B.P. 

CREAM  OF  TARTAR 

B.P. 

•K  -Jc  •}< 


W.  C.  BACON  &  CO.  LTD. 

(Importers  for  90  years) 

DEPT.  “X" 

35  CRUTCHED  FRIARS  •  LONDON  •  E.C.  3 

TELEPHONE:  ROYAL  3976 
TELEGRAMS:  NOCAB.  FEN.  LONDON 
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Head  Office:  Ring  Road,  Lower  Wortley,  Leeds,  12.  Tel.:  Leeds  638711/2/3 
London  Office;  14,  Great  Peter  Street,  London,  S.W.l.  Tel.:  Abbey  1575 


ESSENCES 

FRUIT  JUICE  CONCENTRATES 
ESSENTIAL  OILS 
FOOD  COLOURS.  ETC. 

specialised  for 
AERATED  BEVERAGES 
FRUIT  JUICE  CORDIALS 
CONFECTIONERY 
ICES  •  JELLIES  •  BISCUITS 
and  ather  food  products 


STEVENSON  &  HOWELL  LIMITED 

STANDARD  WORKS,  SOUTHWARK  ST.,  LONDON,  S.E.I. 
DUBLIN  :5/6  HARRY  ST. 


Telephone;  Waterloo  4B33 
Telegrams:  Distiller 

Souphone  London 


Stainless  Steel 


Tilting  steam  jacketed  mixing  pan 


oo-iriTY 


The  illustration  shows  one  of  our  extensive  range 
of  Steam  Jacketed  Pans  designed  to  suit  the  needs 
of  the  food  industry.  We  manufacture  all  forms  of 
stainless  steel  plant,  and  would  be  pleased  to  receive 
your  enquiries. 


The  Taylor  Rustless 
Fittings  Co.  Ltd. 
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SfRMtOW 


SCIENTIFIC 


PRODUCTION 


Spray  cooling  of  cans 
and  bottles. 

2.  — Vegetable  and  fruit 

washing  on  con¬ 
veyors. 

3.  — Controlled  mixing  of 

liquids  with  other 
ingredients. 

4. — Spraying  small  quan¬ 

tities  of  essences, 
colouring,  etc. 

5.  — Brine  spraying  of 

fish,  etc. 


T-tVai^OH 

CROFTRD  *  WIDNES  •  ENGLAND 


FORK-LIFT  TRUCKS 
FOR  HIRE 

WCYOUNGMAN  LIMITED 

WANDSWORTH  WORKS  WANDSWORTH  ROAD  SW8 
Telephone:  MACaulay  2233 


pHcm*  VviONES  J'if 


/.ATSON  WiL/NtS 


Where  ventilation,  sterile  air,  pressurised  buikbnfs^he^iv# 
transfer,  dust  collection,  fume  removal  or  full  air- 
conditioning  are  concerned,  Weatherfoil  is  tn  its  element. 

The  Weatherfoil  organisation  apply  the  ultimate  in 
modem  design  and  technique  to  your  specific  problem. 

For  the  solution  to  your  problem  consult : 


The  Air  Treatment  Division 

WBATHBRFOIL  HEATING  SYSTEMS  LIMITED 

,  .  185,  Bath  Road.  Slough,  Bucks.  Telephone :  SLOUGH  25561 


PImf ;  Royal  Mettorolo$ica1  SocUty 


FOOD  in 


for  rigid  containers  in 
aluminium  and  collapsible  tubes 
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Send  your  enquiries 
to  the  Producers 


Write  NOW  for  lllustratod  brochure. 


A 104 


ASK  FOR  SAMPLES 
AND  QUOTATIONS 


valrecchio 
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fHE  iBE©PDIi^@Y©l^jl  l^9ly)T  S  IPMP(yi€E  €©.  UB. 


BOWL 

BOGIE.. 


I  I  ★  Perfect  for  carrying 

I  ■  anything 

II  A’  Ball-bearing  easy 

I  I  swivel  castors 

I  'dr  Heavy  gauge  steel 

I 

I  'dr  Galvanised  or  stove- 

enamelled 

- .  — .  ■  '  ★  Overall  height  3'  0' 

I  with  plastic  bowl  2'  10' 

d  ^  Bowls  or  bogies 

supplied  separately 

As  illustrated  with  10  SWG  Seamless  Aluminium  Bowl  22'  dia. 

12  gal.  capacity 

BOGIE  75/-  BOWL  70/- 

With  24'  dia.  Rigid  Polythene  Bowl  1 1  gal.  capacity 
BOGIE  75/-  BOWL  40/- 

can  be  supplied  with  any  size  bowl 

send  for  leaflet  to  manufacturers: — 


R.  W.  BOLLANS  &  CO. 

(EQUIPMENT)  LTD. 
12  BEYINGTON  BUSH.  LIVERPOOL  3 

Telephone:  NORth  1097 


HIGHUNDS  HILL,  SWANLEY,  KENT 

Telephone:  Swanley  Junction  2306/7 
Telegraphic  Address:  ”  Namsoluc,  Swanley,  Orpington 


‘TRUSOY’ 

the  processed  soya  flour 

‘Trusoy’,  an  entirely  natural  food  astonishingly 
rich  in  protein  and  fat,  will  give  you  higher  quality 
products  with  longer  keeping  qualities— and  will 
reduce  your  production  costs.  Ask  for  test 
samples  of  ‘Trusoy’,  the  processed  Soya  flour. 

% 

Moisture  .  9.^ 

!2  Protein  .  39.94 

oo  Oil  .  19.02 

>_  Phospha  tides  .  1.90 

^  Non-reducing  sugars  .  10.33 

<  Reducing  sugars .  Trace 

2  Other  carbohydrates  (not  starch)  13.14 

Fibre .  1.80 

Ash  .  4.45 


BRITISH  SOYA  PRODUCTS  LTD 

150/152  Fenchurch  Street,  London  E.C.3 

Tel:  MANsion  House  8891-3 

Also  manufacturers  of  ‘bredsoy’,  b.s.p.  improvkb, 

‘OOLDCRUM’,  ‘BUNKim’  AND  ‘BESPRO’. 


Naturally  preserved 


but  when  it  comes  to  present-day  methods  of  prolonging 
the  freshness  of  fats  and  oils  both  in  storage  and 
right  through  to  the  final  product  you'll  need: 

‘EMBANOX’ 

temA*  mmtk  ^md 

BUTYLATED  H  YDROXYANISOLE  (B.H.A.) 

:|(  BOO-tOXic 

easily  incorporated  in  a  wide  range  of  foodstuffs 
effective  at  extremely  low  concentrations 
protection  persists  through  baking  and  frying. 


OFnaAL  STATUS 

In  the  United  Kingdom,  draft  Regulations  on  the  Use  of  Anti-oxidants  in  Food 
have  been  published.  The  Regulations  when  approved,  will  authorise  the 
addition  of  B.H.A.  to  anhydrous  edible  oils  and  fats  (whether  hardened  or  not), 
vitamin  oils  and  concentrates,  in  concentrations  up  to  0-02  per  cent.  Butter 
used  for  manufacturing  purposes  will  be  allowed  to  contain  B.H.A.  in 
proportion  to  the  normal  butterfat  content,  up  to  a  maximum  ofO-Olb  percent. 
In  essential  oils,  including  their  flavouring  constituents,  isolates  and  con¬ 
centrates,  the  maximum  allowable  concentration  of  B.H.A.  will  be  0-1  per  cent. 

An  MAB  Srmg  PrtAnel 


HAticrACrvxMD  BT  MAY  A  BAKER  LTD  •  DAGENHAM  •  TEL:  DOMINION  3060  EXT:  319 


LYME  REGIS,  DORSET 
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All  YOUR 

STAINLESS  STEEL  HYGIENIC 

PIPE  FIfllNOS 

TO  THE  CURRENT  STANDARDS,  OR 
SPECIALS  TO  YOUR  DRAWING  OR 
SAMPLE  CAN  BE  SUPPLIED  PROMPTLY  BY: 

THE  REALM  ENGINEERING  WORKS  LTD. 

267  WHITEHORSE  LANE,  SOUTH  NORWOOD,  LONDON,  S.E.25 

TELEGRAMS:  REALMARD.  SOUTHNOR,  LONDON.  TELEPHONE:  LIVINGSTONE  1087 /R/9 


Absolutely  New! 

VOLUMETRIC 
FILLING 
MACHINE 

suitable  for 
Macedoine; 
Vegetable  Salad; 

Fruit  Cocktail 
and  Whole  Fruit 
Jam,  etc. 


APPLE  PEELING 
AND  CORING 
MACHINES 


hand  operated  and  motorised 


APPLE  SLICING  MACHINES 


etc.,  etc. 


stainless  steel 


TRANSPORTER  TANKS 


We  manufacture  all  types  of 
Food  Handling  Equipment 
in  Stainless  Steel 


Specialists  in  Fabricated  Metal  Work  in 

STAINLESS  STEEL,  HONEL  METAL,  COPPER  AND  ALUMINIUM 


LONDON: 

7  Grotvenor  Gdnt..  S.W.I 
Phone:  VICTORIA  1977/8 


Sssociatcl)  iilctal  5C[lorks 


IClAtCO«r  I  LTD 

)0  ST  ANDREWS  SQUARE.  GLASGOW.  C 


Phone;  BELL  2004/6  Cnms:  “STAINLESS.  GLASGOW" 


ViUmln  master-mixes  for  margarine 
manufacture. 

Synthetic  vitamin  A  and  D  blends  for  the 
food  and  pharmaceutical  industries. 

Natural  vitamin  A  and  D  oils  and 
concentrates. 

The  recommendations  of  the  Food  Standards  Committee  have 
stimulated  interest  in  Carotene  as  an  oil-soluble  yellow  colouring 
for  foods.  It  can  now  be  supplied  as  pure  beta-carotene,  alone  or 
with  vitamins  A  and  D,  for  the  colouring  and  fortification  of 
margarine  and  other  foodstuffs. 

THE  CROOKES  LABORATORIES  LIMITED 

VITAMIN  OILS  DEPARTMENT  LONDON  NWIO  TELEPHONE:  ACORN  3202 
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VITAMIN  A  I 
VITAMIN  D  I 
CAROTENE  | 


ALFRED  DODMAN  &  CO.  LTD. 


By  oppointmtnt  Te/ejroms: '*  Dodman,  King’s  Lynn.”  Telephones:  2720 

to  Her  Maittty 

Engitittri.  HIGHGATE  WORKS,  KING’S  LYNN 


Telephones:  2720  &  2784  King  s  Lynn.  ^  appotntment 

10  Her  Atoieetr 

_  Queen  Ellzaotth  II. 


Queen  E/izooet 
Enfineert. 


Manufacturers  of  Canning  Machinery 

- including: - 


PEA  VINERS 
PEA  GRADERS 
PEA  SOAKING  TANKS 
DUO  WASHERS 
ROD  WASHERS 
SLAT  WASHERS 
INSPECTION  TABLES 
BLANCHERS 
PEA  BREAKERS 
RETORTS  AND  BASKETS 


STEAM  CRANES 
COOLING  TANKS 
MACEDOINE  MIXERS 
BUCKET  ELEVATORS 
PULPING  MACHINES 
SLICING  MACHINES 
HAND  PACK  FILLERS 
CHERRY  STEMMERS 
CHERRY  DECLUSTERERS 
VEGETABLE  PEELING  MACHINES 


Boilers  also  supplied  to  the  Canning  Industry 

LONDON  OFFICE:  49  LEADENHALL  STREET.  LONDON,  E.C.2  •  Telephones:  Royal  1750  &  1759 


KLAXON 

INDUSTRIAL  WARNING  SIGNALS 
AND  TRANSPORT  EQUIPMENT 

Buxton  certified  Mine  Signal  Equipment. 
Audible  Signals  for  factories,  railway  yards,  power 
stations,  transport,  etc.  Heavy  duty  windscreen 
wipers,  and  Direction  Indicator  Flasher  units. 


KLAXON 

FRACTIONAL  HORSE-POWER 
MOTORS 

From  jbVff  to  i  horse-power.  Synchronous. 
Commutator.  Asynchronous.  Induction. 

GEARED  UNITS 

Over  50  Standard  Types.  Output  torques 
from  zero  to  2,500  lbs.  ins.  Other  types  and 
performances  designed  for  special  requirements. 


KLAXON 

ttvcrif  fimo! 


KLAXON  LTD.,  Manufacturing  Electrical  Engineers. 
Est.  1909 

49,  Upper  Brook  Street,  London,  W.i.  Tel.:  MA  Yfair  9020 
WORKS :  BIRMINGHAM.  Tel.:  Acocks  Green  1654 
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Permoglaze 

57®D£i[r  wiiDDs 


Permoglaze  is  the  ideal  coating  for  walls,  woodwork  and 
metalwork  in  Food  factories  and  warehouses,  canteens, 
offices  and  wherever  cleanliness  is  important. 

In  such  places  Permoglaze  is  rapidly  replacing  ordinary 
paints  because  it  looks  better,  lasts  longer  and  possesses 
superior  resistance  to  damp,  steam,  condensation,  oils, 
washing  and  hard  wear. 

It  is  easy  to  apply  and  sets  with  a  smooth,  tile-hard  surface 
which  is  easy  to  keep  clean  and  lasts  for  years. 


Available  in  white  and  colours  in 
gloss,  eggshell,  matt  or  satin  finish. 


EASILY  APPLIED 
SETS  HARD  AS  TILES 
EASY  TO  CLEAN 


Write  for  booklet  and  colour  card  to 

PERMOGLAZE  LIMITED  •  BIRMINGHAM  II 


RETORTS  AND 
STERILIZERS 


THESE 
RETORTS 
CAN  NOW  BE 
SUPPLIED 
FROM  STOCK 


JOHN  FRASER  AND  SON,  LTD. 

ENGINEERS  AND  BOILERMAKERS 

FERRY  ST.,  MILLWALL,  LONDON,  E.I4 

TELEPHONE:  EAST  1183,  1186 
TELEGRAMS:  PRESVESALS,  PHONE.  LONDON 


Books  for  the  Food  Industries  2 

CHOCOLATE  and  CONFECTIONERY  ■ 

C.  Trevor  Williams  " 

The  object  of  this  book  is  to  supply  a  much-needed  modern  sur\'ey  of  the  production  of  chocolate  and  confectionery.  It  is  also 
intended  to  act  as  a  guide  not  only  to  technical  students  and  those  already  engaged  in  the  industry,  but  to  confectionery  plant  H 

engineers  who  wish  to  acquire  a  working  knowledge  of  the  production  technique  involved.  Demy  8vo.  Second  edition,  reprinted 
1956.  240  pages.  Illustrated.  Price25s.net.  Postage  Is.  6d.  Home.  2s.  5d.  Abroad.  | 

JAM  MANUFACTURE  ■ 

G.  Rauch  * 

A  practical  handbook  written  to  assist  jam  manufacturers,  large  and  small,  in  the  queries  and  problems  which  arise  from  day  to 

day.  For  those  intending  to  enter  the  j^am  making  business  the  descriptions  of  layouts,  machines  and  manufacturing  processes  | 

will  be  found  invaluable.  DemySvo.  First  edition,  reprinted  1952.  viii +201  pages.  Illustrated.  Price20s.net.  Postage  Is.  (d. 

Home.  2s.  5d.  Abroad.  % 

CONTINUOUS  PROCESSING  OF  FATS  ■ 

M.  K.  Schwitzer 

This  book  summarises  modem  trends  and  describes  up-to-date  progress  in  the  oils  and  fats  industries.  It  is  of  equal  value  to  the 

expert  who  looks  for  a  new  stimulus  in  the  processing  of  his  products,  as  to  the  uninitiated  who  require  reliable  information  on  H 

the  industry  given  in  a  clear  and  factual  manner.  DemySvo.  First  edition,  reprinted  1952.  xix +354  pages.  Illustrated.  Price 

30i.  net.  Postage  Is.  6d.  Home.  2s.  5d.  Abroad.  | 

FOOD  POISONING  ■ 

E.  B.  Dewberry  * 

An  essential  book  for  all  food  manufacturers,  the  medical  profession,  sanitai^  inspectors,  health  officers,  and  all  those  connected  * 

with  the  care,  handling,  storage,  and  transport  of  food.  Demy  Svo.  Third  edition,  1950.  xii  +3l8  pages.  Illustrated.  Price  m 

I7s.  6d.  net.  Postage  Is.  6d.  Home.  2s.  5d.  Abroad.  " 

Obtainable  through  your  usual  bookseller, 

LEONARD  HILL  [BOOKS]  LIMITED,  Eden  Street,  London,  N.W.l  " 
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A  LONG  RUN  FOR  YOUR  MONEY 


Drives  from  fractional  to  140  h.p.  can  be  sup¬ 
plied  FROM  STOCK  in  25  different  ratios, 
easily  selected  from  chart  in  our  Catalogue 
Ref.  116/93 


I  a  Hatten  Wall,  Lankan,  I.C.I  Tal.i  Chancery  3413 


Forconversions  or  new  equipment  specify 
stock  chain  drives.  Quiet, 
positive  and  smooth  running,  they  will  give 
you  years  of  dependable,  trouble-free  service, 
outlasting  other  types  of  transmission  many 
times. 


STOCK 

CHAIN 

DRIVES 


RENOLD 


acst  p 


ri'  V  ■■5 


F/RST  name  in  precision  chain 


RENOLD  CHJUNS  LIMITED  ■  MANCHESTER 


CODEDGE 

Mark  II  Is  a  compact 
unit  for  coding  com¬ 
plete  packeu  of  labels  of  any  shape  or 
size.  Easily  read  code  gives  date,  batch 
number  or  other  information.  Labour 
costs  negligible. 


CODAPACK 


Eliminates  costly  hand  stamping  on  cartons 
boxes,  drums,  etc.  Automatic  and  self-inking 
Easily  interchangeable  figures  or  letters. 


PERFORATION 


twin 


Eaiily  changad  figures 
or  laltart.  Hand 
Machine  codas  10,000 
labels  par  hour.  Also 
Traadio  and  fowar 
Models. 
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They  all  come  out 

The  finest  full  fat  soya  fiour  H  I 

Soyolk  is  a  natural  emulsi-  11  ^  j  I 

tier,  which  absorbs  and  11  v~7  1  $  ''^n 

reuins  liquids  whilst  re-  HI  \  ^ 

tarding  oxidisation  of  fats.  tejffljp  Mb  HI  -  > 

Enquiries  invited  from  V—  — / 
manufacturers  of  SOUPS.  '  / 

SAUSAGES.  BISCUITS  /^= — / 
and  CONFECTIONERY. 

50yA  FOODS  LTD,  Colonial  House,  30-4  Mincing  Lane,  London  E.C.3. 
MANsion  House  9052/3 


FVLLEB  HORSEY 

SONS  «  CASSELL 


SpecialiMs  in  the  Sale  &  Valuation  of 

FOOD  MANUFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 


lO  LLOYDS  AVB.YIJE  •  LOYDO.Y  •  E-C-S 
TELEPHONE  .  ROYAL  4tSl 


METABISULPHITE 
OF  POTASH 

Effective  Preservative  for  all  kinds  of  Foods  and  Drinks 
M^mum  SOt  Content 

GRADED  CRYSTAU,  POWDER  AND  TABLET  FORM 

Write  for  samples,  prices  and  analysis  to: 

F.  KENDALL  &  SON  LTD. 

STRATFORD-ON-AVON 

telephone:  stratford-on-avon  2031 


LE  CABARET 


★  ★  ★  ★ 
G.  H.  RABU 


RESTAURANT.  AMERICAN  BAR 


4  AVENUE  FRANKLIN  D.  ROOSEVELT  4,  PARIS 

TELEPHONE:  ELY  18-52—20-98—20-76 

X  PARKING  GUARANTEED 

OPEN  EVERY  DAY 
A  FLOWERED  TERRACE 


DEHYDRATION 


F  ^  -w  1 

|i 

1  !' 

^  .j 

.i  . 

^  ‘  :!. 

:  2j 

THIS  MACHINE 
IS  MADE 
SPECIALLY  FOR 
DRYING  IN 
ALL  BRANCHES 
OF  THE  FOOD 
INDUSTRY 

Let  us  kn€»w 
your 

requirements 


TOMLINSONS  (ROCHDALE)  LTD 

OLDHAM  ROAD  •  ROCHDALE  ..ro.^uN5oS"i?HD« 


TELEGRAMS: 

TOMLINSON  ROCHDALE’’ 


Alio 
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SITUATIONS  VACANT 


SITUATIONS  VACANT 


SITUATIONS  VACANT 


MINISTRY  OF  AGRICULTURE.  FISHERIES 
AND  FOOD 

Tfiinv)rary  appointiiu'iUs  for  alxiut  fivo  years 
as  S«-nu)r  Scientific  Officer,  Scientific  Officer, 
Experimental  Officer,  Assistant  Experiinental 
Offic«-r  and  Assistant  (Scientific)  on  four 
research  projects  administered  under  L’.S.A. 
counterpart  funds.  (Ieneral  Academic 
KEpt’iREMENTs:  Scientific  Officer  class;  first 
or  second  class  honours  dejtree  in  an  appri>- 
priate  subject;  candidates  at  Senior  Scientific 
Officer  level  must  also  have  had  thn-e  years 
relevant  post-j{raduate  expi-rience.  Experi¬ 
mental  Officer  class:  (ieneral  Certificate  of 
Education  in  five  subjects  including  two  at 
advanced  level  (or  eauivalent  qualification). 
.Assistant  (S<-ientific)  class:  (ieneral  Certificate 
of  Education  in  four  subjects  at  ordinary 
level  (or  equivalent  qualification). 

PROJECT  («)  {I.OSDON):  The  mechanism 
of  the  protective  action  of  sulphur  dioxide  in 
controlliiiK  non-en/.ymic  browning  with  par¬ 
ticular  reference  to  dehydrated  vegetables. 

2  Senior  Scientific  Officers  or  ^’ientific 
Officers;  (a)  bi<x:hemist,  (6)  physical  chemist. 
Knowh*dKe  of  chromotographic  and/or  radio 
isotope  lalK>ratory  techni(|ues  an  advantagt'. 

I  Exix-rimental  Officer  or  Assistant  Ex|X‘ri- 
mental  Officer:  IVgree  in  chemistry  or 
equivalent  desirable.  Knowletlge  of  food 
processing  an  advantage,  i  Assistant  (Si'ien- 
tific):  G.(/.E.  at  A  level  in  chemistrv. 
PROJECT  (h)  {AliERDEEN):  Investiga¬ 
tion  of  the  biophysics  of  the  dehydration  of 
meat  fibres  by  the  “  accelerated  freeze-dry¬ 
ing  ”  process.  2  Senior  Scientific  Officers: 
candidates  must  Ih'  (]ualified  in  a  biological 
science  with  experience  in  biophysics,  prefer¬ 
ably  on,  for  one  post,  membrane  structures 
and  their  permeability,  factors  governing 
distribution  and  movement  of  water  and  ions 
in  tissue  and  freezing  of  tissues  or,  for  the 
other,  alisorption  of  water  by  protein  systems, 
and  migration  of  water  in  biological  systems. 
For  latter  post  some  experience  in  histology 
and  examination  of  sections  desirable. 

I  Experimental  Officer  or  Assistant  Expi'ri- 
mental  Officer:  experience  in  preparation  and 
staining  of  sections  and  photo-micrography, 
and  some  knowledge  of  histology  atui  bio¬ 
chemistry  essential;  pass degri-e  in  a  biological 
science  an  advantage,  i  Assistant  (Scientific). 
PROJECT  (c)  {AHERDEEX):  Synth«-sis 
and  testing  of  natural  (xilyphenolic  com|H>unds 
as  anti-oxidants.  2  Senior  Scientific  Officers  or 
Scientific  Officers;  (o)  organic  chemist  pre¬ 
ferably  with  exix'rience  in  field  of  phenolic 
compounds,  (6)  phj’sical  chemist  with  ex- 
pi-rience  in  reaction  kinetics  or  bkx-hemist 
with  experience  in  isolation  or  toxicity  of 
naturally  occurring  plant  products  or  related 
subjects.  2  Experimental  Officers  or  Assistant 
Experimental  Officers:  (pialifted  in  chemistry. 
PROJECT  {d)  {AHERDEEX):  Investigation 
of  molecular  changes  in  carotenoids  anti  relatetl 
conqxiunds  during  storage  and  prtxressing  of 
ftxxls.  2  Senior  Scientific  Officers:  (a)  bio¬ 
chemist  or  organic  chemist  also  qualified  in 
biological  subject  and  with  exfx'rience  in 
analysis  of  plant  tissues,  chromotography 
and  spectrosctipy ;  experience  in  the  field  of 
carotentiids  an  advantage,  {b)  chemist  (pre¬ 
ferably  organophysical  chemist)  ;dso  qualifietl 
in  mathematics  or  physics;  with  experience 
in  the  field  of  molecular  structure,  especially 
in  relation  to  chemical  activity,  and  the  use  of 
modem  techniques  (c.g.  spectroscopy),  i  Ex¬ 
perimental  Officer:  preferably  with  degree  in 
chemistry,  physics  and  mathematics  and 
experience  in  modem  laboratory  techniques 
in  the  field  of  spectroscopy  and  chromoto¬ 
graphy.  I  Assistant  (Scientific). 

Salary  (men):  Si'nior  Scientific  Officer  mini¬ 
mum  £i,i6o;  maximum  £1,370.  Scientific 
Officer  minimum  £615;  maximum  £1,080 
(starting  salary  in  each  case  according  to 
experience).  ExpiTimental  Officer  minimum 
£943;  maximum  £1,160.  Assistant  Experimen¬ 
tal  Officer  minimum  £377  los.  od.;  maximum 
£823  (starting  salary  according  to  age). 
Assistant  (Scientific)  minimum  £307  los. ; 
niaximum  £670  (starting  salary  according  to 
age).  Additional  pay  for  jxwts  in  London. 
Women’s  scales  slightly  less  but  reaching 
parity  with  men’s  scales  in  1961.  For  Senior 
Scientific  Officers  and  Scientific  Officers 
provision  for  superannuation  will  lx*  under  the 
Federated  Sinx-rannuation  System  for  Uni¬ 
versities.  Other  grades  will  lx;  eligible  to 
Continued  in  next  column 


receive  gratuities  under  the  Superannuation 
.Acts  after  not  less  than  five  years  continuous 
service. 

Write  to  .Ministry  of  Latx>ur  and  National 
Service,  Technical  and  Si'ientific  Register, 
.Almack  House,  26,  King  Street,  London, 
S.W.i,  quoting  F.3I7,8.A  for  application 
forms  indicating  project  and  post  for  which 
application  is  made. 


FOOD  Chemist  required  for  Technical  Depart¬ 
ment.  Man  with  practical  outlook.  Capable  of 
running  small  latx)ratory  engaged  on  routine 
control,  handling  factory  problems  and  re¬ 
search  investigations.  Excellent  staff  con¬ 
ditions  include  Pension  Scheme.  Five-day 
week.  Salary  according  to  experience,  at 
least  £800  p.a. —  Please  apply  Personnel 
Manager,  Meltis  Ltd.,  Miller  Road,  Hedford. 


FOOD  Manufacturers  require  Factory  Manager. 
Must  lx*  experienced  in  Fruit  and  V’egetable 
Canning  industry,  the  control  of  latx>ur  with 
organising  ability.  The  position  offers  scop«‘ 
to  an  energetic  iimn  who  is  capable  of  develop¬ 
ing  new  prcxlucts. — Apply  in  writing  to  the 
Swretary,  Northern  Ireland  Co-operative 
Canners  Ltd.,  Ontx-nspark  Factory,  Lurgan, 
Northern  Ireland. 


QUALIFIED  Chemist  is  reipiired  by  an 
expaiuling  Group  handling  and  processing 
animal  by-pnxlucts.  Duties  comprise  analysis 
and  the  control  of  the  quality  of  products,  as 
well  as  the  acijuiring  of  a  current  knowledge 
of  technical  developments  in  the  animal 
by-pnxlucts  processes.  The  succtnisful  can¬ 
didate  will  have  an  Honours  Degree  in 
Chemistry  an<l  will  have  a  sound  grasp  of 
bacteriology.  In  addition  he  shoiikl  have  some 
years  industrial  experience  with  a  commer¬ 
cial  organisation.  Salary  according  to  qualifi¬ 
cations.  This  is  definitely  a  progressive 
position  with  gcxxl  prospects. — .Apply  IJox 
iV^747.  Food  Manufacture,  Leonard  Hill 
House,  9,  Eden  Stn-et,  London,  N.W.i. 


PROCESS  MANAGER 

Food  Manufacturers  in  the  N.W.  require 
qualified  Fbigineer  with  b.isic  knowledge 
of  Process  Chemistry,  as  well  as  centri¬ 
fuges,  filters,  evaporators,  etc.  Experi¬ 
ence  in  fcxxl  plant,  control  of  Factory 
Opi-rations  and  control  of  Staff  essential. 
Age  35-43.  Salary  subject  to  qualifica¬ 
tions  and  experience. —  Please  apply 
giving  full  details  to  Box  B5752,  Food 
Slanufacture,  Leonard  Hill  House,  9, 
ICden  Street,  London,  N.W.i. 


DESIGN  ENGINEERS 

Petfmxis  Ltd.,  animal  food  manuLacturers, 
are  increasing  the  size  of  their  Develop¬ 
ment  F/ngineering  Department  and  invite 
applications  from  suitably  qualified  en- 
gim'ers  for  two  new  management  positions 
for  Design  F'ngineers.  .Applic.ants  should 
be  within  the  approximate  age  range  27-35 
years,  must  have  served  a  recognis^ 
apprenticeship  and  possess  a  minimum 
qualification  level  of  Higher  National 
Certificate  in  mechanical  engineering. 
.At  least  two  years  experience  in  a  process 
industry  plus  the  ability  to  work  on  his 
own  initiative  is  essential.  The  selected 
candidates  will  be  concerned  with  the 
continuous  and  intensive  study  of  the 
Company’s  manufacturing  operations  from 
the  point  of  view  of  mechanisation,  de¬ 
velopment  of  special  machinery  and  labour 
saving  devices. 

The  starting  salary  will  not  be  less  than 
£1.350  ppr  annum  with  generous  non¬ 
contributory  pension,  life  assurance  and 
sickness  Ix-nefits.  Assistance  will  be  given 
with  housing. 

.Applications  to  Chief  Personnel  Officer, 
Petfoods  Ltd.,  Melton  Mowbray,  Leicester¬ 
shire. 
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BATCHELORS  FOODS  LTD. 
require  a 

Departmental  Production  Manager 

for  their  factory  at  .Ashford,  Kent.  This 
factory  has  recently  been  commissioned 
with  the  most  modem  equipment  for 
canning,  dehydrating,  and  general  foixl 
pnx-essing. 

The  successful  applicant  will  be  expected  to 
assume  early  responsibility  for  the  pnxfuc- 
tion  function  in  a  section  of  the  factory.  .A 
sound  basic  knowledge  of  food  processing, 
allied  to  experience  in  the  canning  in¬ 
dustry,  is  therefore  essential. 

Write,  giving  brief  details  to  the  Personnel 
Manager,  Batchelors  Foixls  Ltd.,  .Ashford, 
Kent. 


CHEMICAL  ENGINEER 

Unusual  opportunity  to  join  progressive 
private  firm  (100  men  and  1,000  h.p.)  for 
conscientious  thinker  who  respects  the 
company  of  men  he  works  with  and  not  for. 
.Minimum  st.arting  salary  £1,500  offered  to 
young,  keen,  fit  Chemical  Engineer  as 
works  and  development  engineer  in 
pleasant  grain  processing  factory  in 
FL  .Anglia. 

l*ractical  essentials:  personal  abilities  of 
administration,  man  management,  and 
executive  team  spirit ;  technical  experience 
of  steam  raising,  heat  power  linkage,  air 
conditioning,  extraction,  separation,  dry¬ 
ing  and  evaporation;  knowledge  of 
bi<x;hemistry  an  advantage. — .Apply  early 
stating  full  personal  technical  and  his¬ 
torical  data  enclosing  photograph. — Box 
B5746,  Food  Manufacture,  Leonard  Hill 
House,  9,  FIden  Street,  London,  N.W.i. 


SITUATIONS  WANTED 

CANNER  with  long  experience  in  canning, 
also  sausage  and  soft  drink  trade,  would  like 
to  join  as  working  partner  smaUer  canning 
or  trading  company.  Some  capital  available. 
—Please  write  Box  B5743,  Food  Manufacture, 
Leonard  Hill  House,  9,  F!den  Street,  London, 
N.W.I. 


MISCELLANEOUS  SALES 

AGAR-AGAR  Powder.  6  cwt.  Spanish, 
5  cwt.  Danish,  promptly  available. — Par¬ 
ticulars  from  Box  B5741,  Food  Manufacture,. 
Leonard  Hill  House,  9,  Eden  Street,  I^ndon. 
N.W.I. 

TRAYS.  Heavily  galvanized  perforated  mild 
steel  stack^  trays;  size  25  in.  by  6^  in.  by 
ii|  in.;^ce  4*-  each ;  discount  on  quantities; 
send  P.(5.  for  sample.  Trolleys.  Heavy  duty 
galvanized  steel  suitable  for  above  trays, 
overall  measurements  34  in.  wide  by  25  in. 
deep  by  31 J  in.  high  on  4  castors.  Ideal  for 
(k)ld  Room  work. — Alfred’s  Ices  (1054)  Ltd., 
3/5  Hall  Place,  London,  W.2.  Tel.:  PAD  6619. 

PROTECT  your  goods  from  damp  and  dust 
with  Polythene  Bags,  plain  or  printed. — For 
immediate  delivery  write  or  ’phone  Dept.  F.M, 
Polyplak  (Containers)  Ltd.,  163,  Railway 
Arches,  Stamford  Brook,  London,  W.6. 
Tel.:  Riverside  6210. 


Alll 


MISCELLANEOUS  SALES 


DRIED  VEGETABLES 
DRIED  HERRS 
SEEDS  &  SPICES 

GROUND  PAPRIKA 

• 

AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD. 

51  &  52  BARBICAN,  LONDON,  E.C,I 
Telephone:  Monarch  6124-6  (J  lines) 
Telex:  London  23596 


- DRAKESONS - 

(GENERAL  METAL  SPINNERS)  LIMITED 

CAPACITY  UP  TO  72* 

IN  ALL  METALS 


SPECIALISTS  IN  STAINLESS 
STEEL  HYDRAULIC  SPINNING 
SHEET  METAL  ENGINEERS 


21  PARKHOUSE  STREET,  CAMBERWELL. 
LONIKM..S.ES 


The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  w.  (I/S)  makM  ■  ptat  •!  mmhc* 

Sen.  t/t.  IIS.  1S/S.  IIS.  31/- 

For  further  details  apply  : 

ARTHUR  WHITTAKERACO.  LTD. 

30  ChercS  St,  Newton  Heath,  Manchetter,  10 


TIME  RECORDER  REXTALS  LTD.,  157-1 SQ.- 
Borough  High  Street,  London,  S.E.i.  Tel.: 
HOP  2230. 

SMOKELESS 

PACKAGED 

BOILERS 

•  COMPACT 

•  FULLY  AUTOMATIC 

•  OIL  FIRED 

•  OVER  80%  EFFICIENT 
IN  MOST  SIZES 

•  RAPID  STEAMING 

CRADLEY  BOILER  CO.,  LTD., 
CRADLEY  HEATH,  STAFFS. 

TELEPHONES  CRADLEY  HEATH  05003 


CLASSIFIED 

ADVERTISEMENTS 

in  FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

6<l.  a  word,  minimum  I  Os. 

Box  numbers.  Is.  extra. 

Replies  to 

BOX  NUMBERS 

fheuld  b*  eadreteed  to 
Food  Manufacture,  Leonard  Hill  House, 
f  Eden  Street,  London,  N.W.I 


BUSINESS  OPPORTUNITIES 


EXPANDING  l*ropriet.Try  Food  Manufactur¬ 
ing  business.  V’ery  substantial  turnover. 
I  mmense  scope.  National  coverage.  I*r(xlucts 
protected  by  registcr€>d  trade  marks.  Large 
stocks  kibbled  onions,  etc. — Apply  Hox 
H5744,  Food  Manufacture,  Leonard  Hill 
House,  9,  Eden  Street,  London,  X.W.i. 

THE  proprietor  of  Letters  Patent  No.  575160 
relating  to  a  Milk  Product  and  Process  of 
Manufacturing  Same  is  desirous  of  exploiting 
the  invention  by  way  of  licence  or  sale. — 
Enquiries  should  l>e  addressed  to  .Andrews 
and  B>Tne,  201,  Bank  Chambers,  329,  High 
Holborn,  London,  W.C.i. 


SPECIAL  PURPOSE  MACHINES 

Design  and  Production  Facilities. 
Churchill  Instrument  Co.  Ltd.,  Walmgate 
Road,  Perivale,  Middlesex.  Tel.:  PERivale 
9949- 


MANUFACTURING  company  familiar  with 
cereals,  flours  and  allit'd  products  are  able  to 
undertake  processing  in  the  form  of  drying, 
roasting,  blending,  grinding,  dressing  and  heat 
sterilisation.  U’illing  to  work  on  commission 
terms  or  arrange  commercial  contracts. — 
Reply  to  Box  No.  278  Borland  Advertising 
Ltd.,  18/20,  Regent  Street,  S.W.i. 

MESSRS.  S.  Salami  and  Sons,  .Mapo  Hil, 
Ibadan,  Nigeria,  importers  and  wholesale 
distributors  of  sardines,  herrings,  tomatoes, 
flour,  butter,  c«>rned  l)eef,  sugar,  rice,  meat, 
oats,  salinams,  pilchards,  salamis,  mineral 
waters,  confectioneries,  toffees,  beer,  milk, 
fruits,  baking  jx)wder  and  yeast,  would  like  to 
contact  producers  and  canners  in  the  I’nited 
Kingdom  who  are  interested  in  exporting  to 
Nigeria. 

“  FRIGIDAIRE  ”  Low  Temperature  Refri¬ 
gerators,  49  in.  w.  by  28  in.  d.  by  34  in.  h.  ext. 
Ex  large  National  user,  suitable  A.C.  or  D.C. 
deep  freezing,  storage  of  ice  cream,  frozen 
foods,  etc.  Price  £40  each.  Domestic  Re¬ 
frigerators,  Service  Cabinets  and  Cold  Rooms 
also  available. — A.R.C.,  134,  Great  Portland 
Street.  London,  W.i.  Tel.:  MUSeum  4480. 


BELFAST.  Northern  Ireland.  Wcllestablished 
and  equipp<*<l  Bakers  Sundrif*smen.  Neglected 
but  can  b«-  develf)ped  by  competent  man,  go<xl 
potential,  excellent  opportunity  for  anyone 
able  to  give  personal  sup<‘rvision.  l.ease 
available.  Further  particulars  on  application. 
— Bt)x  B5733,  Food  Manufacture,  Le-onard 
Hill  House,  9,  Eden  Street,  London,  N.W’.i. 


PACKING  or  other  jobs  wanted,  especially 
hand  and  vnii-autoinatic.  Free  storage. 
Despatch. — Church  Farm  .Api.iries,  Honey  and 
General  P.ickers,  Little  Thetford,  (iambs. 


SECOND-HAND  PLANT  WANTED 

THREE  Vertical  Retorts  wanted  (three-cage 
type)  with  retort  baskets  and  Attings  if 
possible.  One  Vertic.al  Multitul>e  Steam 
lloiler  wanted,  evaporation  approximately 
1,000  lb.  per  hour. — Box  115742,  Food  .Manu¬ 
facture,  Leonard  Hill  House,  9,  Eden  Street, 
London,  N.W.i. 


POPCORN  .Machinery  reipiired. — Box  B5745, 
Food  Manufacture,  Leonard  Hill  House,  9, 
Eden  Street,  London,  N.W.i. 


BOXER,  to  hold  alKHit  5  cwt.,  with  elevator, 
and  storage  tank  to  hold  almut  i  ton. — Box 
B5748,  Food  Manufacture,  l.conard  *  Hill 
House,  9,  Eden  Street,  London,  N.W.i. 


TWO  second-hand  Beth  automatic  Can 
l.alK-lling  Machines  preferably  with  self- 
contained  .A.C.  motor  drives.  .Machines 
requiring  attention  would  Ik*  acceptable — 
Please  send  details  of  rondition,  age  and  price 
required  to  Box  B5750,  Food  Manufacture, 
Leonard  Hill  House,  9,  Eden  Street,  London, 
N.W.I. 


WANTED.  Set  of  quadruple  weighers  for 
about  4  oz.  quantities.  Please  send  particulars 
and  price  to  Box  B57t2,  Food  .Manufacture, 
Leonard  Hill  House,  9,  Eden  Street,  London, 
N.W.I. 


WANTED 

DiM«l  anginM.  Diucl  (tnarator  sett.  Any 
type  surplus  diasal  plant.  Immadiaca  cash. 
Wa  claar  if  raquirad.  P.  R.  Lowa  and  Co., 
6  London  Straat,  London,  W.2.  Tal.:  PAD 
6572-3. 


WANTED 

DIESEL  GENERATING  SETS, 
DIESEL  ENGINES  AND  MARINE 
ENGINES 

from  30-2,000  h.jp.  Immediate  cash  settlement. 
Paiticulan  to: 

D.  ARNOLD, 

Fellham  Road,  Ashford, 

Middlewx. 

Telephone:  Ashford  3349. 


DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Rotunda  Foods 
Co.,  London  Office:  50/52,  Blandford  Street, 
W.I,  Tel.:  Welbeck  8465. 


fully  Automatic  Tea  Packing  Machine 
required  (bag  making,  Ailing  and  closing). 
Please  state  year  of  manufacture  and  if 
possible  a  sample  packet  that  has  l>een  made 
and  Wled  by  the  machine.  Please  state  price 
required  and  where  lying. — Box  B5734, 
Food  Manufacture,  Leonard  Hill  House, 
9,  Eden  Street,  London,  N.W.i. 


WANTED.  Locker  Rotex  Screen,  approx. 
8  sq.  ft.  screening  area,  single  or  double  tier. 
— Box  B5731,  Food  Manufacture,  Leonard 
Hill  House,  9,  Eden  StrtH't,  London,  N.W.i. 


KELLIE  Orange  Quartering,  Peeling,  S«‘parat- 
ing  and  Pulping  Machine.  B.C.H.  Spee<ly 
Peel  Cutting  .M.iehine.  MetalAIter  of  stainless 
steel  constrtiction,  2I  and  5  sq.  ft.  Altering 
area.  Alite,  type  L.E.,  loose  Powder  Filling 
.\Iachine.  These  machines  are  required  for 
export  and  machines  requiring  attention 
would  l)e  suitable. — Please  send  full  details 
and  price  requin>d  to  Box  B5740,  Food 
.Manufacture,  Lwnard  Hill  House,  9,  Eden 
Streot,  London  N.W.i. 


WANTED:  E  xhaust  Box  for  A.  10  cans. — Box 
B5735,  Food  Manufacture,  Leonard  Hill 
House,  9,  Eden  Stre<‘t,  London,  N.W.i. 
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PLANT  FOR  SALE 

FOUR-ROLL  Shreter  by  T.  and  T.  N'icare 
Ltd.,  32  in.  wide.  Very  little  used  and  in 
excellent  condition.  £700  or  nearest,  free 
loaded. — Offers  to  Lloyd  Rakusen  and  Sons 
Ltd.,  10,  Me.anwood  Road,  Lec'ds,  7. 

1,050  Kftl.  stainless  steel  Transport  Tank. 
Baffle  plates.  Condition  as  new.  Complete 
with  liftinf?  shackles. —  Keith  KngineerinR 
Co.,  .Albany  Mills,  Firth  Street,  Huddersfield. 

250  gal.  stainless  steel  Tanks.  Benhil  Butter 
and  Margarine  Backer,  stainless  steel  in¬ 
terior  .Milk  Ctxding  or  Cream  Ripening  Vat, 
Pasteuriser,  Southall  and  Smith  2  lb.  auto¬ 
matic  Flour  Weighing  Machine;  Mixers, 
Kneaders,  Racks,  Provers,  Baking  Sheets, 
etc.  'N’jnir  empiiries  welcomed. — Sorensen 
Bakery  Kquipment  Ltd.,  42,  Raby  Strec't, 
Manchester,  16.  Tel.:  Mt)ss  Side  2054,4054. 
'(irams:  Rahix-k. 

“  CREAM-MASTER  ”  Cream  Whipping 
Machines.  I’nsurpassed  for  quality  of  whipped 
pnxluct  and  economies  effected. — Sorensen’s, 
42,  Raby  Street,  Manchester,  16. 

5  It.  stainless  steel  Premier  Colloid  Mill 
fitted  with  stainless  steel  hopper  and  worm 
driven  by  fractional  h.p.  motor.  (AhkI 
condition. — Hill,  Wymondham,  Leicestershire. 

50  cu.  !t.  Refrigerator,  and  Peerless  Fairfa.x 
Meat  Cutter,  Innh  in  gtK)d  condition. — Hill, 
W ymondham ,  Leicestershire. 

TWO  Omnia  automatic  Jar  Sealing  Machines, 
fitted  stainless  steel  slat  conveyors  and  .A.C. 
motor  drives.  Complete  with  fe«>d  star  to  suit 
purchaser’s  requirements  and  fully  recon¬ 
ditioned. — .Apply  C.  Skerman  and  Sons  Ltd., 
118,  Putney  Bridge  Road,  S.W.15.  Tel.: 
Vandyke  2406. 

BANKS,  iiKxlel  B.L.M.i,  fully  automatic 
Bottle  Lalx-lling  Machine  fitted  with  stainless 
steel  slat  conveyor,  A.C.  variable  speed 
motor  drive.  Up  to  600  doz.  Iwttles  per  hour. 
First-class  condition  throughout. — Apply 
Box  B574q,  Food  Manufacture,  Leonard  Hill 
House,  9,  Eden  Street,  London,  N.W.i. 

MIXERS  and  Blenders.  Usually  a  variecl 
selection  available  for  quick  delivery.  En¬ 
quiries  welcome. — Winkworth  Machinery  Ltd., 
65,  High  Street,  Staines,  Middlesex. 

DE-OREASING  and  Cleaning  Down.  One 
man  can  do  the  work  of  five  with  B.  and  A. 
steam  -  cleaning  -  with  -  detergent  equipment; 
ready  for  use  from  your  own  steam  supply. 
*'  Speedyjet  ”  high-efficiency  steam  lance; 
30  ft.  steam  hose;  15  ft.  detergent  hose;  £44 
complete.  Ideal  for  the  Fo^  industry. — 
Leaflet  L125  Hyzone  Ltd.,  2  Rosslyn 
Crescent,  Harrow,  Middlesex. 

Phone  98  Staines 

SIXTEEN  s.s.  Carrying  Pans,  approx.  22  in. 
by  12  in.  deep.  Belt  Conveyors,  34  ft.,  54  ft. 
and  64  ft.  long  by  18  in.  deep.  S.S.  Cyl.  Tanks, 
20,  60,  100,  400  and  750  gal.  Quantity  s.s. 

1  in.  Tubing  and  (ll.iss  Pipe,  etc.  S.S.  “  7.  " 
bl.ade  Mixer,  25  in.  by  25  in.  by  21  in.  S.S.  fin 
bLide  jac.  Mixer,  27  in.  by  26  in.  by  21  in. 
Gunmetal  “  7.  "  Iflade  Fondant  Mixer,  21  in. 
by  21  in.  by  18  in.  “  Simon  ”  "  I’  ”  trough 
revolving  tulx'  Dryers.  Porcelain  Ball  Mill, 
18  in.  by  18  in.,  ditto  s.s.  17  in.  by  16  in. 
Sifter  Mixers,  twenty,  up  to  6  ft.  by  2  ft.  by 

2  ft.  Jac.  “  U  ”  trough  Mixer,  7  ft.  by  3  ft. 

■  9  in.  by  7  ft.  deep.  S.S.  Autcx-lave,  6  ft.  by 

3  ft.  diam.,  100  w.p.  Cooking  Retort,  6  ft.  by 
3  ft.  by  3  ft.,  15  w.p.,  eight.  Refiners,  Dryers, 
Crusher,  Ovens,  C«x)kers,  Fans,  Condensers, 
Pumps,  etc.  Send  for  lists. — Harry  H. 
Gardam  and  Co.  Ltd.,  100,  Church  Street, 
Staines. 

GRAVITY  Conveyor,  rollers  18  in.  and  14  in. 
wide.  Portable  Slat  Elevator,  18  in.  wide, 
26  ft.  long,  adjustable  delivery  height  4  14  ft. 
Crypto  14  lb.  electric  Potato  Peeler  an<l 
Crispa  twin-feed  Crisping  machine,  InUh 
220  single-phase.  Ik'rkel  hand  Bacon  Sheer. 
Copper,  steam  jacketed,  tilting  Pans,  50  gal. 
Avery  500  lb.  .Milk  Weighing  machine. 
Vertical  steam  Boiler,  ii  ft.  by  4  ft.,  100  lb. 
pn'ssure,  800  lb.  eva|xiration. — .A.  H.  Kini- 
mins  and  Sons  Ltd.,  I.yndhurst  Road, 
Worthing. 


SECOND-HAND  PLANT  FOR  SALE 

600 


COLO  Storage  Plant  by  Douglas,  200  tons 
capacity,  coniprising  two,  type  R.25,  twin- 
cylinder  ammonia  compressors  f.  and  1. 
pulley  driven,  two  Lister-type  38-4  vertical 
diesel  engines  with  dry  sump  lubrication, 
m.s.  horiz.  shell  and  tube  condenser,  horiz. 
liquid  receiver,  streamline  fan,  doors,  coils, 
piping,  etc. 

Horiz.  twin-roll  Drier  by  Goudsche  of  (iouda, 
Holland,  fitted  two  steam-heated  rolls 
approx.  6  ft.  6  in.  long  by  2  ft.  4  in.  diam., 
80  Ib.  sq.  in.  w.p.,  pulley  drive.  With  knife 
holders,  knives,  fume  hood,  discharge  con¬ 
veyors  and  all  steam  fittings. 

Two  horiz.  twin-roll  Driers  by  Goudsche  of 
(iouda,  Holland,  fitted  two  steam-heated 
rolls  approx.  6  ft.  8  in.  long  by  2  ft.  8  in.  diam., 
80  lb.,sq.  in.  w.p.,  f.  and  1.  pulley  drive. 
With  hood  and  chimney,  knife  holders, 
knives,  worm  discharge  conveyors,  condensate 
discharge  apparatus,  safety  valve,  etc. 

Horiz.  twin-roll  Drier  by  A’an  der  Ploeg, 
fitted  two  steam-heated  rolls  approx.  10  ft. 
long  by  3  ft.  diam.,  80  Ib./sq.  in.  w.p.  With 
hood,  knife  holders,  knives,  worm  discharge 
conveyors,  condensate  discharge  apparatus, 
safety  valve,  etc. 

Flxternal  Calandria-type  vacuum  Evaporator 
by  Apex  Constr.,  duty  50  gal.  evap.,  hr. 
Comprising  stainless  steel  calandria,  built  for 
vacuum,  stainless  steel  vapour  chamber, 
copper  surface  condenser,  two  copper  re¬ 
ceivers  and  vacuum  pump.  Motorised, 
400  3/50  cycles.  All  fittings,  and  supporting 
steelwork. 

Stainless  steel  vacuum  .Mixer  Blender  by 
Morton,  trough  47  in.  by  43  in.  by  34  in.  deep 
int.,  domed  cover  16  in.  deep,  top  centre 
2  in.  i.d.,  vacuum  connection  and  counter¬ 
balanced  side  mounted  lifting  gear.  Twin 
glanded,  single  geared,  stainless  steel  “  7.  ” 
blades.  Quadrant  tilting. 

Stainless  steel  vacuum  Mixer  Blender  by 
Hardaker,  trough  47  in.  by  43  in.  by  34  iii. 
deep  int.,  domed  cover  24  in.  deep,  top  centre 
2  in.  i.d.,  vacuum  connection  and  counter¬ 
balanced  side  mounted  lifting  gear.  Twin 
glanded,  double  geared,  stainless  steel  “  .A  ” 
blades.  Quadrant  tilting. 

GEORGE  COHEN 
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SECOND-HAND  PLANT  FOR  SALE 

BANCROFT  Vacuum  Filler,  4-head,  stainless. 
Purdy  World  Labeller  fitted  for  square  bottles. 
Kellie  Rotary  Bottle  Rinser/Steriliser,  4,320 
per  hour.  Bottle  Drainers,  wire  baskets. 
V'ertical  Boiler,  7  ft.  6  in.  by  3  ft.  3  in.  diam., 
Morris,  80  lb.  w.p.,  evaporation  450  lb.  per 
hour.  Two  years  usage.  Kitson  Ihimps  G..M., 
I  in.  motorised  and  spares.  Ditto,  in. 
motorised,  new  and  unused.  Dry  Vacuum 
Pump  motorised,  and  receiver.  Roller  .Mill 
for  granular  product,  Gardner.  Stainless 
Buckets,  excellent  condition.  Coppier  Boiling 
Pans,  60,  27,  60  g.al.  Five  tinned  copper 
30  gal.  Tanks,  with  lids  .and  sight  glasses 
suitable  for  storage  under  vacuum.  Copper 
Brewing  Vessel  fitted  G.M.  plates,  false 
bottom,  no  gal.  Two  wooden  ditto.  Fine 
Microscope  outfit,  Polariser,  fitted  case. — 
Oxford’s  Coffee  Ltd.,  Fleet  Street,  Burton  on 
Trent. 


AUCTION  SALES 


liy  Order  of  Messrs.  Jjtciagol  Ltd. 

.MITCHAM,  SURREY 

FOOD  MANUFACTURDia  PLANT 

Mixing  and  Sifting  Machines,  Boiling  and 
Mixing  Pans,  FA’N.A  X0.7  GRINDING  MILL, 
cast  iron  and  sectional  steel  Tanks,  Mixing 
and  Evaporating  V'ats  Johnson  48-plate 
Filter  Pr^s,  KESTNER  SPRAY  DRYING, 
UNIT,  Filling  .Machines,  Metal  Containers, 
•Maintenance  Plant  and  Stores,  Machine 
Sp.ires,  Electric  .Motors,  Steel  Piping,  Trucks, 
Scales,  Tables,  Canteen  Utensils,  etc. 

LEOPOLD  FARMER  AND  SONS 

will  Sell  the  above  BY  AUCTION  on  the 
premises 

425,  London  Road,  Mitcham 
Wednesday  September  17,  1958,  at  ii  a.m. 

Catalogue,  price  6d.,  of  the  .Auctioneers:  46, 
Gresham  Street,  London,  E.C. 2.  Tel.:  MONarch 
3422  (8  lines). 


By  Order  of  .Andy’s  Candies  Ltd.  Ou'ing  to 
Transfer  of  Production  to  their  tendon  Factory. 

TEWKESBURY  ROAD,  CHELTENHAM 
OIos. 

HENRY  BUTCHER  AND  CO. 

are  instructed  to  offer  for  S.ALE  BY 
AUCTION  in  LOTS  at  THE  WORKS  on 
Wednesday,  Septemlx-r  10, 1958,  at  2  p.m.,  the 

CONFECTIONERY 
PLANT  AND  EQUIPMENT 

including 

••  Fororove,”  Model  22B,  U.niversal 
Wrapping  Machines 
“  Hansella  ”  6  FT.  Batch  Rollers 
“  Low  and  Dvff  ”  Cara.mel  Mixers 
“  Fororove,”  Model  26d,  Fold  Wrapping 
Machine 

“  Hansella  ”  Rostoplast  Machines 
“  Jahn  ”  Chocolate  Tempering  Kettle 
Hot  and  Cold  Plates  Boiling  Stoves 
Dipping  Tables  Copper  Boiling  Pans 
“  Hansella  ”  Sugar  Vacuum  Plant 
48  IN.  Cream  Melanguer 
Jahn  ”  Cream  Depositor 
Packing  Tables,  Work  Chairs,  Platform  and 
Counter  Scales 

“  Baker  Perkins  ”  Soft  Centre  Filling 
Pumps 

”  Bartlett  ”  Continuous  Fondant  Beater 
Electric  Motors  F^ngineers’  Tools 

Office  Fi:rniture  and  Eqi'ipment 

Catalogues  (when  ready)  price  6d.  each,  may 
lie  obtained  of  Messrs.  Henry  Butcher  and 
Co.,  Auctioneers,  Valuers  and  Survextirs,  of 
Factories,  Plant  and  F^quipment,  75,  Chancery 
i.ane,  I.imdon,  W.C.2.  Tel.:  HOi.bom  8411 
(8  lines). 
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SPESCO  DEVELOPMENTS  LTD 


HANWORTH  LANE.  CHERTSEY. 
Rhone:  Chemex  2(76,  2645  jnd 3346 


PuUrometec 

PUMPS  for  Food 

Chemical  Industries 
and  Processes 


B  &  A  Electrode  Boilers  have  been  used  in  British  Industry  for 
over  2S  years.  They  are  more  convenient,  more  compact  than 
any  other  steam  raisers.  Users  say  “  The  advantage  in  our  food 
factory  is  tremendous."  “Steam  pressure  keeps  more  constant 
than  any  other  type  of  boiler.”  If'ri/e  for  Catalogue  I. D. 


BdA 

ELECTRODE 

BOILERS 


We  also  make  the  “SPEEDYJET’,  the 
only  mobile  cleaner  that  can  be  used 
indoors  with  No  flame.  No  fumes.  Just 
plug  in  and  one  man  does  the  work  of 
five  —  with  high  velocity  steam  and 
detergent.  Write  for  Catalogue  5.  D. 


BASTIAN  a  ALLEN  LTD.,  FERNDALE  TERRACE.  HARROW,  MIDDLESEX 


London  Offico:  Pulcomotor  Homo,  Tol.t  Holborn  1402 

20-U  Lamb's  Conduit  Sl,  W.C.I. 


SIMPLY 
SHUT-OFF 
WHEN  STEAM 
IS  NOT  REQUIRED 

^  Fully  automatic 

No  attendant  required 

No  boilerhouse 

No  chimney.  No  fuel  store 

^  No  fire  risk.  Will  go  betide 
machines  using  steam 


Advertisement 
No.  3396 


A  wide  range  of  types,  made  in  corrosive 
resisting  metals  and  chemical  stoneware, 
to  suit  the  nature  of  the  fluid  to  be  handled 

We  will  gladly  advise  Intending  buyers  on 
the  best  materials  to  use. 

pulsometer  Cngmeerittfl  C  Uf..  * 

Ittns Cfme Ironwsrfcs. Reading.  Reading  67182/5 


Sole  Afenti  for  Great  Britain: 

SPANISH  &  UNITED  KINGDOM  MERCHANTS  LTD. 

3,  Thames  House,  Queen  Street  Place,  London,  E.C.2 

Cablet  and  Teletramt:  TUNNY  STOCK  LONDON.  Rhone;  CENTRAL  0421  /22 


AUTOMATIC  DOUBLE  SEAMING 
MACHINES 


for  round,  oval,  and  rectangular  cans 
with  automatic  can  and  lid  feed. 


Established  for 
over  SO  years 


SOHME  S.A. 


Apartado  22 
Bilbao^  Spain 


Printed  by  Billing  and  Sons  Ltd.,  Guildford.  Registered  for  Transmission  to  Canada  including  Newfoundland. 
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RTB  Stainless  Steel  Sheets 

manufactured  at  Panteg  Works,  Griffithstown, 
Pontypool,  are  extensively  used  in  many 
and  various  branches  of  industry* 

RICHARD  THOMAS 

&  BALDWINS  LTD 


47  PARK  STREET,  LONDON,  W.l  Telephone  Mayfsur  8432 
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Iiiutd  by  the  Ca  C»>’ 


M5  THERM 'WICK  CHANCE  ARTIST  N?i 
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